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PROGRESSIVE! 


Keeping pace with modern demands for 
efficient packers’ machinery 


Improvements in design and construction are 
constantly introduced in “BUFFALO” machines. 
That's why the “BUFFALO” line is the acknowl- 
edged leader in providing newer and better 
equipment for producing quality sausage and 
meat specialties most profitably. 


The “BUFFALO ’ Bias 
Bacon Slicer 














Two machines in one, 




















slices straight or on the 
bias. Gives a 41% wider 


slice from thin bellies 











and shows more lean 
meat. Angle can be ad- 


justed so every slice is 





uniform width. 





Write for list of well-known 
users of this improved machine. 











JOHN E. SMITHS SONS CO. 


BUFFALO, N. Y., U. S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, Calif. Canadian Office: 189 Church St., Toronto, Ont 
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tronger, Longer-Wearing Chain 


joe Dressing Conveyors 








Cast Iron clamps for fasten- 
ing hangers to steel beam. 


Cast iron return hanger. 


Cast steel bottom plate 
Cast steel top slide plate. with hinged drop finger. 





Cast iron conveyor hanger. 








HE “last word” in overhead conveyor equip- 

ment for cattle, hog, sheep and calf dressing— 
Link-Belt rivetless chain and anti-friction corner 
sprockets. The ideal combination for the longer 
conveyors and heavier loads of today. 


—More than twice the strength of ice chain 
—Smoother operation 
—Greater accessibility 
—Longer Life —Greater dependability 


Let us tell you more about this chain. Our many 
years’ experience in the manufacture and applica- 
tion of elevating and conveying equipment for 
packing houses is available to you. 


LINK-BELT COMPANY 
300 W. Pershing Rd., Chicago 


Indianapolis Philadelphia SanFrancisco St. Louis 
Kansas City one Toronto 


LINK-BELT Ogztizad 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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COTTAGE BUTTS 


The method of stuffing and process- 
ing Cottage Butts in ‘“VISKING”’ 
Casings is truly an important devel- 
opment in the preparation and 
packaging of smoked meats in the 
modern manner, affording many 
new profit opportunities. 

This product when cooked in ils ‘‘VISKING” 


covering retains its natural true flavor. Delicious 
roasted or boiled; served hot or cold. 
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FOR SAUSAGE 


WHEN YOU BUY VISKING" CASINGS! 





‘“‘VISKING”’ Casings Beautify, 
Identify, Display and SELL 


Sausage for You 


In addition to reasons of protection and 
economy—'‘VISKING’’ Casings offer un- 
equalled merchandising advantages that you 
profit by at no extra cost. One by one, as new 
items as well as old favorites set new sales 
records in ‘‘VISKING”’ Casings, sausage man- 
ufacturers realize that these merchandising 
features are the key to volume and to profits. 

Your trade now knows that ‘‘VISKING”’ 
Casings are synonymous with quality—so 
you establish the quality of your line indis- 
putably by featuring all your products in 
““VISKING”’ Casings! And your name on 
the ‘‘VISKING’’ Casing makes it easy for 


consumers to repeat! 


“VISKING” is the registered trade-mark of 
The Visking Corporation to designate its 
cellulose sausage casings and tubing. 


Over 70 patents issued by the United States 
and Foreign countries are owned by The 
Visking Corporation with many more pend- 
ing. Purchasers of ““VISKING” casings are 
licensed by The Visking Corporation to 
practice some of their patented processes 
during the preparation of food products 
when packaged in “VISKING"’ casings. 
However, licenses do not extend to the use 
of these patented processes in the prepa- 
ration of products not to be packaged in 
“VISKING” casings. 





THE VISKING CORPORATION 


6733 WEST SIXATY-FIFTH STREET CHICAGO - ILLINOIS 























: OWLS FOR THE ASKING 





A BOOK OF 
SALES-COMPELLING PACKAGES 


To the manufacturer of packaged goods, the 
container is a matter of prime importance. It 
must both protect and suit the product. It 
must be easy to fill, to handle and to ship. The 
cost must be reasonable. Often it must meet 
special consideration imposed by retailing 
practices. But most important of all, it must 
help sell the product—have consumer “eye- 
appeal” and make it convenient to use. 





NEW YORK 


CHICAGO 


“SUCCESSFUL PACKAGES” reproduces in full 
colors a collection of containers, which, rated 
on the above qualifications, may be called out- 
standingly successful. They illustrate the broad 
scope of Continental's service which embraces 
the three basic merchandising ingredients— 
research, design and package development. 

A limited edition of “SUCCESSFUL PACKAGES” 
is available to manufacturers. 


ConTINENTAL Can ComMPANY 


100 EAST 42Np STREET, NEW YORK CITY 
SAN 


FRANCISCO 
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PRESSED 


208 S. La Salle St. Bidg., Room 1187, Chicago, Ill. 


Mo} Tem aia: 


makes Hackney 


TeolatiollalciacmeMich’cclatis 


Vat) pew W Amati livelatretelivels 


Packers 


* Seamless removable-head barrel with single bolt closure. For 
handling animal shortenings, powdered and other products. 


The long life of Hackney containers for han- 
dling, shipment and storage of many meat 
products is due to both design and materials. 


These rugged barrels and drums may have 
seamless, brass brazed, or double seamed and 
reinforced chime joint. There is no place for 
residue to collect — rust to form — or leaks 
to start. 


STEEL 


TAN K 


1365 Vanderbilt Concourse Bidg., New York, N. Y. 


Cold drawn, and heat treated by the Hackney 
method — they are uniformly strong at all 
points. 


Hackney containers have proved through 
years of hard service, their ability to pro- 
vide an economical package. 


They have earned their favoritism with 
leading packers. 





Hackney 


MILWAUKEE 


COMPANY 


6635 Greenfield Ave., Milwaukee, Wis. 673 Roosevelt Bidg., Los Angeles, Cal. 


CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 
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Typical! Adjacent to Chicago’s 
loop with its scores of skyscrapers— 
Crane’s service knows no 8-hour day. At 
night, every hour on the hour, a watchman 
arrives at the entrance to admit loop 
maintenance men seeking parts, valves, 


and fittings for their respective buildings. 


Maintenance men can tell you better 
than we can the advantages of a completely 
Crane-equipped plant, with instant inter- 
changeability of many parts, constant, ever- 
ready supply, absolute uniformity, and 
the money-saving, worry-saving feature of 
one responsibility for every part of the 
plant piping. 

With Crane valves, fittings and fabri- 
cated piping you have uniform reliability. 


And this grows more 


CRANE SHOP 
FABRICATION SERVICE 
Flanging 
Cutting 
Threading 

Assembling 


important each day as 
Design production increases, 
Casting 
Bending 
Welding weiner 
isa Crane Valv 
“piling for every PIPING 
requirement 


and there is a vital 
need to “keep going” 


in response to demand. 


POSITIVE 


CRANE 
250 


INLET 


Crane 30-E | 


Automatic Stop Check Valve 


| A full area valve, giving low pressure drop 
and positive and sensitive action. 


2 Few parts, and all easily accessible for 
inspection. 


Not only a boiler stop-check valve, but also 

excellent as a feed line check or as a safety 
and economy valve between air compressors 
and receiver or main line. 


Ask Crane to look over your plant to recom- 
mend stop-check valve sizes, based on velocity. 


A safety device that will improve power 
plant operation. 


CRANE VALVES, FITTINGS 
and PIPE FABRICATION 


CRANE CO., GENERAL OFFICES: 836 SO. MICHIGAN AVE., CHICAGO, ILL. © NEW YORK: 23 W. 44TH STREET 


Branches and Sales Offices in One Hundred and Sixty Cities 
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The 2 to 3-ton Model C-40 and 3 to 4-ton Model C-50 above are part of the fleet of International Trucks 
furnishing economical transportation on the delivery routes of The Provision Co., Inc., Columbus, Ga. 


You Can CUT YOUR HAULING COSTS 
with the New 


INTERNATIONAL TRUCKS 


EAR in, year out, America’s 

most prosperous fleet owners 
—large and small — keep accur- 
ate cost records on each truck they 
operate. On the basis of their own 
cost figures, more and more of 
these well informed operators are 
standardizing on International 
Trucks when replacements or addi- 
tions are in order. 


From %-ton to powerful six 


wheelers — regardless of size or 
model — Internationals set the 
standard of dependable, low-cost 
hauling whether that cost be fig- 
ured by the mile, the pound, or the 
stop. 

The proof is yours for the ask- 
ing. And the more questions you 
ask the surer the proof. The near- 
est Company-owned branch, or 
International dealer, will give you 
complete information. 


INTERNATIONAL HARVESTER COMPANY 


606 So. Michigan Ave. 


OF AMERICA 


(Incorporated) 


Chicago, Illinois 


Ni 
INTERNATIONAL | 
Vv 


Ask about the popular 
1'!/2-ton, 6-cylinder 
Model C-30 


*595 


f.o.b. factory 
for the 133-in. wheelbase chassis, 
standard equipment. 


Also available for special 
needs, the 1!/2-ton 
4-cylinder Model C-20, 


chassis prices as low as 


*575 


f.o.b. factory 


INTERNATIONAL TRUCKS 
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Conduct of Drivers 
IS A Constant A\avertisement 


says Wilson Provision Company, Peoria, IIl. 








**NV/7HETHER or not any business house plans it, or 


realizes it, their trucks and the conduct of their 
drivers form a constant advertisement of the business, 


3 REASONS WHY 
GENERALS ARE 
MORE PROFITABLE 


NAL} either good or bad. We know of no better good will TO YOU: 
builder than carefulness and courtesy on the part 5. Gensnia se exener 












of drivers’’, says William H. Schmidt, secretary- 
manager of Wilson Provision Company, Peoria, Ill. 


width plies of power- 
ful cord are anchored 
























bead to bead—with no 
gg “idle” plies—no float- 
“Our rules are few and simple”, says Mr. Schmidt. rp ae 0 
“They include stopping at all street corners and tires — they flex uni- 
. * je . . orm ithout that 
crossings — avoiding tooting pedestrians off the streets heat-producing "hing: 
—observing all traffic rules and, above all, the Golden oa aeeealoh mena 
Rule, A considerable number of our tires are Generals.” 3. Generals have 
hassi omeess rubber” 
$, ° ° treads—their construc- 
ats wi With good trucks, good tires and such good conduct there tion keeps the tread 
i is little excuse for accidents. Garage foreman, William pom cele ge ap og = 
_ Alsher, adds that tires on the fleet are inspected daily and or gives 
C-20, “General Tires are absolutely dependable and have always P 
ow as given us complete satisfaction.” a 
; ‘ ; a THE GENERAL HEAVY DUTY 3 
General Tire dealers are practical truck tire men with wide HIGHWAY BALLOON Medorm. FREE ee a 
experience and accurate knowledge in fitting therighttype _. . MANDAL 
w a “ is built for speed and long : booklet on how 
and size of tire to every job. They have the most complete, raul work. It is only one to get more service from 
y most highly specialized line of truck tires in the business. of the complete line of your truck tires, Write to 
Thi . . ° : Generals—each designed : 
is combination is worth real money to you. Callinthe a pair specifically eo same <1 The General Tire & Rub- 
General Tire dealer and let him prove these statements. do a certain job better. be ber Company, Akron, O. 














GENERAL TRUCK TIRES 


Week ending August 10, 1935 






Page 11 


Classify Your Cleaning Jobs 
For Better Results 


Delicate 


Finishes 


Examples 


Fibre Floors 
Motor Trucks 
Salesmen’s Cars 
Rubber Tile Floors 
|_ Varnished Surfaces, etc._| 








Even hard wear will not damage 
delicate finishes as rapidly as im- 
proper soaps. Providing and 
maintaining fine finishes costs 
money —they should be pro- 
tected. 


LUSTRO SOAP is guaranteed 
not to harm the most delicate 
surface. It will restore the original 
finish, quickly and with the least 





Plated, Polished 


or Painted 
Surfaces 





Examples 


Plated Metal 
Painted or Plain Wood 
Painted Walls & Floors 
Polished Tile or Marble 
etc., etc., etc. 











For certain cleaning jobs washing 
powder is best—and LIGHT- 
HOUSE Washing Powder is 
preferred. It contains no abrasive 
or material which can scratch or 
mar the surface, yet it cleans 
thoroughly, efficiently, with less 
labor. 

NOTE: Where some abrasive 
action is desired—as on plain 
metals, plain tiles, porcelain fix- 


tures, etc., etc.—LIGHTHOUSE 


Cleanser should be used. 


Greasy 


Surfaces 


Examples 


Plant Floors 
Cutting Tables 
Killing Floors 
Garage Floors 








etc., etc., etc. 


Every packer is faced with the 
difficult task of keeping greasy 
surfaces clean and realizes the 
difficulties of the work. Wise 
packing plant executives use 
ROYAL Washing Powder which 
is almost straight alkali, but con- 
tains just enough soap to lightly 
lather on thin films of grease 
without becoming too soapy in 
heavy grease and increasing 
cleaning difficulties. 


ROYAL 








r 


Armours 


WASHING 
POWDER 





LIGHTHOUSE 





~~ | WASHING POWDER 





ARMOUR 4&5 COMPANY Industrial Soap Division 1355 W. 3ist Street, Chicago, lil. 
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Explanatory Note 






This information is presented 
with the sole idea of explain- 
ing the fundamental conditions 
which underlie the choice of 
temperature, humidity, etc., 
proper to the various depart- 
ments of the packinghouse, 
and not to define the methods 
and means whereby these con- 
ditions are obtained. . 


The latter is a problem re- 
quiring competent engineering 
service, and will naturally be 
governed to a large degree by 
structural conditions and tem- 
peratures prevailing in ad- 
joining spaces. 

Popularity of the term “air 
conditioning” and its indis- 
criminate use prompts a word 
of caution. In the mind of the 
uninitiated the term conjures 
up elaborate apparatus, com- 
plicated with controls, costing 
a great deal of money. This 
is not true in the packing plant, 
where very close regulation 
does not always have to be 
maintained. It is a matter of 
intelligent engineering, and 
equipment should not be costly. 







| 
always has been 
essential in the 
meat packing in- 
dustry. In the 
early days, before 
mechanical refrig- 
eration was avail- 
able, ice was used. 


The idea was 
that if you kept a 
perishable product 
cold it would last 
longer, and could 
be marketed in 
better condition. 


There was no 
other reason. In 
countries’ like 
China __refrigera- 
tion was long prac- 
tically unknown. 
They slaughtered animals, hung them in the open 
alr, and evaporation of moisture dried the surfaces. 
Though meats might be infected. with insect eggs, 
the smoking process to a certain extent rendered 


_— 



































































































*Consulting Engineer. 
of Refrigerating Engineers. 


en a Vice President, American Society 
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sterile the bacteria which would otherwise develop. 


Meats of animals, fowl and fish will keep under 
such conditions, but “eye appeal’ is not there, fla- 
vor is not there, texture is not there. Food value 
alone remains. Modern civilization demands not 
only food value, but sanitation and appetizing ap- 
pearance. Even China is now coming to adopt 
modern methods. 


Ice the Earliest Air Conditioner 


The packer of the early day found that by using 
ice he could preserve his product and get it to the 
consumer in a form and appearance to meet mod- 
ern standards. 


They really had air-conditioned storages in 
those days, although that term was not yet in- 
vented. Ice has a perfectly definite temperature 
(32 degs. F.) automatically maintained by nature, 
and where ice chambers were designed to allow for 
proper air circulation there was an absolute mini- 
mum of meat shrinkage. Air impurities arising 
from hot product were condensed on the ice and 
drained away, so the packer had an air purification 
system which not only eliminated these, but also 
humidified the air and thereby reduced shrinkage. 


With our modern systems (without air condi- 
tioning) we merely dry out the moisture, but are 


not always able to absorb gaseous im- 
purities from products being cooled. 

However, ice for cold storage has 
passed, and we are now confronted with 
the problem of adapting our modern 
refrigerating machinery to packing- 
house requirements in a way which 
will produce air conditions equally fav- 
orable, if not superior, to those we had 
with ice storage. 


Before we proceed any further, let us 
define our terms. 


What? 


HAT is air conditioning? It is 
modification of any one or more 
of the properties of air. 


These properties—for purposes of 
this discussion—may be stated as fol- 
lows: 

Temperature. 
Humidity. 

Purity. 

Odor. 

Motion (circulation). 
Chemical constituents. 
Pressure. 
Electrification. 
Uniformity. 


OID OV go to 


Temperature.—When the temperature 
is zero out of doors, and we arti- 
ficially heat the air in an enclosure to 
70 deg. F., we are conditioning the air 
with respect to its temperature. 


Humidity.—If moisture is added to 
or removed from the air, we are modi- 
fying the air with respect to its humid- 
ity. 


Purity.—If we filter or scrub the air 
to any required degree of cleanliness, 
we have conditioned it with respect to 
its purity. 

Odor.—In the case of a room where 
the air is re-circulated, and an odor 
develops, we can control the odor in- 
tensity by the introduction of outdoor 
air, or by washing the re-circulated air, 
if the odors are condensable. This is 
conditioning the air with respect to its 
odor. 


Motion.—If we provide means for cir- 
culating the air, we thereby condition 
it with respect to its motion. 


Chemical Constituents.—Certain prod- 
ucts and processes may be benefited by 
the addition of ozone, carbon dioxide or 
other gases. This would be conditioning 
the air with respect to its chemical con- 
stituents. 


Pressure.—Going a step further. we 
can create a pressure or a partial va- 
cuum in the space, thereby conditioning 
it with respect to its pressure. 


Electrification.—Going still further, we 
may ionize it, thereby conditioning it 
with respect to its electrification. 

Uniformity. — Finally — and most im- 
portant—is regulation of the properties 
of the air which is being modified 
through the use of suitable controls. 
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OUTLINES AIR CONDITIONING. 


Ss. C. Bloom, refrigeration and air condi- 

tioning expert, tells the “What,” “Why,” 

and “Where” of air conditioning in the 
meat plant. 


This is conditioning air with respect to 
its uniformity. 

So we see that if we did any one of 
these things independently, or did any 
two or more of them in combination, 
we would condition the air. 


Why? 


HY air-condition the various de- 
partments of the packing plant? 


First and most important is the fact 
that the product which packers are han- 
ding is not only perishable, but also it 
contains a high percentage of moisture. 








Bloom's Table of 
TEMPERATURES and HUMIDITIES 
in Meat Plant Air Conditioning 


Relative 

Humid- 
Temperatures. ities, 

Department. Deg. Fahr. Per cent. 
Killing Floor *85 to 65 *60 to 20 
Careass Chill Room......... 32 to 40 90 
Carcass Holding Cooler...... 34 to 36 85 to 90 
Cutting Wise! ...ccccccscsss BOOS 40 to 35 
Curing Cellar 34 to 40 80 to 85 
Sharp Freezer 95 to 100 
Storage Freezer 85 to 100 
Smoked Meat Hanging Room 60 to 65 80 to 85 
Sausage Trimming Room.... 35 to 38 80 to 85 
Sausage Meat Cooler........ 35 to 38 80 to 85 
Sausage Mfg. Room......... 55 to 60 40 to 35 
Sausage Prechill Room 90 to 95 
Sausage Storage & Packing 
WE “dendesesmaeeeaneeiel *50 to 40 85 

Offal Cooler 90 to 95 
Cooked Ham Cooler 40 to 45 80 to 85 
Bacon Slicing Room........ *55 to 35 20 to 40 
Assembly & Shipping Room. 46 to 55 85 to 50 
Loading Dock .............. 35 to 55 95 to 55 


*Range from summer to winter. 


Being perishable, it must be pre- 
served in order to reach distant mar- 
kets and the consumer’s table in a 
prime condition. 

Containing a high moisture content, 
and being a relatively expensive prod- 
uct, it is necessary to conserve the mois- 
ture which nature provided in that 
product, so that it reaches the con- 
sumer’s table in about the proportion of 
solids to water which it originally had, 


Savings in Shrinkage 


It is hardly necessary to mention the 
economic aspect of it. It is easily seen 
that if a beef carcass weighing 500 lbs, 
at the time dressing was completed has 
to be sold to the trade at a weight of 
485 lbs., with dressed beef at 18c¢ per 
lb., there is a $2.70 loss incurred solely 
through shrinkage. 

Manifestly, that loss comes out of the 
cash drawer of the packer. So it be- 
hooves him to exercise every precau- 
tion to minimize that loss. The net 
profit on a steer or hog is really a very 
small percentage, and when we speak 
of getting an increased yield of 5c a 
head on a hog or 50c a head on a 
steer, that is a lot of money. 

Not only that, but when shrinkage is 
avoided the meat contains more nearly 
the combination of constituents that na- 
ture provided. That is, it is better meat 
and commands a better price. 


Where? 


ATURALLY, the first place where 

air conditioning is required in 

the packing house is in the carcass chill 

rooms. But first a word might be said 
about the killing floor. 


KILLING FLOOR 


On the killing floor it is largely a 
problem of ventilation. That is, keep- 
ing bearable conditions for the workers, 
and perhaps purifying the air to free 
it from impurities and protect the prod- 
uct from flies. 

No doubt the intelligent packer some 
day will do more than make conditions 
bearable for his workmen on the kill- 
ing floor. He will provide a more com- 
fortable and a cooler temperature in 
which they are to work, and without 
a question of doubt he will find, as many 
another employer in other lines has 
found, that the efficiency of his work- 
ers is measurably improved. 


Saving in Heating Cost 


In winter on the killing floor there 
arises the problem of eliminating fog 
and ceiling condensation, where the kill- 
ing floor is located in the top story of 4 
building, as is quite common. 

In many plants the killing floor usu- 
ally has a rather great height. Conse- 
quently, if the temperature is kept 
satisfactory in the occupied zone, the 
temperature in the upper parts of the 
building is very much higher; hence the 
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cost of heating is greatly increased. 
Since the roof exposure is the largest 
single exposure, and hot air naturally 
rises to the highest point, we have the 
warmest air in contact with the coldest 
surface, so that by intelligent introduc- 
tion of air the heating bill may be sub- 
stantially decreased. In other plants, 
where structural conditions and heating 
systems are different, the problem is 
not the same. 

Here we have in winter primarily a 
problem of conditioning the air with re- 
spect to temperature, visibility and mo- 
tion, to the end that men are more com- 
fortable and fuel is saved. 


CARCASS CHILL ROOM 


To return now to the carcass chill 
rooms, a little history may not be out 
of place. 


More than 20 years ago, when I was 
a very young air conditioning engineer 
(because the art was young then) Swift 
& Company were contemplating cool- 
ing a building by means of cold brine 
sprays which would chill the air, the 
chilled air then being circulated to the 
rooms by means of a fan and ducts. 
That first inquiry from the packing in- 
dustry stimulated in my imagination a 
picture of the industry’s needs, viewed 
from the standpoint of an air-condition- 
ing engineer, and not from the stand- 
point of cooling a space to a given tem- 
perature. 


An Early Plant Experience 


Some three years later a friend told 
me of a very serious situation which ex- 
isted in the plant of the New York 
Butchers’ Dressed Meat Co., in New 
York City, where the shrinkage on 
their beef had been so great that they 
suspected theft of the product. He told 
me that for 60 days Burns’ detectives 
had been in that plant day and night 
to try to capture this thief, and had 
found none. 


I immediately asked him, “What sort 
of refrigerating system do they use in 
this plant ?” 


He described it as one in which they 
used brine-showered coils in a cabinet, 
and fans and ducts for circulating and 
distributing the air to the various cool- 
ers. At once it occurred to me that the 
air might be the “thief.” I described 
to him a system which I thought might 
have considerable merit in connection 


with exactly the equipment they were 
using. 


The Air Was the Thief 


This friend was a contracting re- 
frigerating engineer, and he was so im- 
pressed that he asked if I would talk 
with his friend, the superintendent of 
the New York Butchers’ Dressed Meat 
Co. Of course I consented, and there I 
met for the first time Mr. Allan Mc- 
Kenzie, now chief engineer of Wilson 
& Company. He confirmed the state- 
ments which our mutual friend had 
made, and I asked him for the privilege 
of making a few observations on the 
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CARCASS CHILL ROOM. 








Here proper relation between temperature and humidity means much for product 
held, and air circulation and purity are also important. Unit coolers are entering 
as an important factor. 


temperature and humidity conditions 
prevailing in his beef coolers. 

These tests consisted of determining 
the temperature and moisture content 
of the air directly introduced to the 
room, and also the temperature and 
humidity of the air being exhausted 
from the room and returned for re- 
cooling. 

After taking a few readings to ap- 
proximate the quantity of air being de- 
livered to the room per minute, a sim- 
ple calculation disclosed the rate at 
which moisture was being abstracted. 
Then, taking the daily kill, plus the 
weight of products in inventory in car- 
cass form, and the cubic content of the 
space in which it was stored, it was 
quite easy to state with assurance that 
the air actually was the thief. 


Saved $1,146 a Week in Shrinkage 


While making an inspection of these 
coolers and the apparatus used for chill- 
ing the building, I visualized the man- 
ner in which I would adapt this new 
idea. Stated briefly, this consisted in 








AUTOMATIC CONTROL. 


Little is left to human error where auto- 
matic temperature and humidity control 
are provided for. 
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introducing to the air a fog, so that 
when the fog-laden air came into the 
cooler, and the air became warmed 
through absorption of heat from the 
warm product and from the heat trans- 
mitted through the walls and from 
lights, people, etc., and its temperature 
rose, its naturally increased avidity and 
capacity for moisture was gratified to 
some extent by the fog that I had in- 
troduced to the air, and to the extent 
that it was so gratified, to that same ex- 
tent I saved the meat from shrinkage. 

Mr. McKenzie inquired how I would 
go about this, and what it would cost 
to install the apparatus necessary to de- 
termine the worth of the idea. A guess 
estimate was $390. Authorization for 
it was quickly obtained from Chicago, 
and the apparatus was put in. It need 
only be recited here that in the first 14 
weeks of operation the saving in shrink 
alone was $1,146 a week. In other 
words, the installation paid for itself 
in two days in saving in shrinkage. 

There were other advantages, how- 
ever, which immediately became appar- 
ent. The first was that the suction 
pressure at which the refrigerating ma- 
chines operated was greatly increased, 
so that the power per ton of refrigera- 
tion produced was appreciably lessened. 
A second point was that this higher 
temperature of refrigerant enabled us 
to operate with much weaker brine, so 
that a substantial saving in the salt bill 
resulted. 


Chill Room Requirements 


In the carcass chill room the air 
should be conditioned with respect to 
temperature, humidity, circulation and 
purity—these as a minimum. It might 
be said that we have always had air 
conditioning in the hog cooler with re- 
spect to some of these properties, and 
to an extent that is true. But by put- 
ting the proper emphasis on each, re- 
markable results can be had, and there- 
in lies the secret of successful air con- 
ditioning for the chill room. 


The type of brine spray system de- 
scribed in an article on “Open Brine 
Refrigerating Systems,” written by me 
for THE NATIONAL PROVISIONER in 1924, 
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has remained substantially unchanged. 

Naturally, the marked advance in 
the art of chill room refrigeration—or 
shall we say “air conditioning”—stimu- 
lated in the minds of many ideas for 
further improvement. These have been 
more in matters of arrangement or 
apparatus for applying the original 
idea than in any substantial addition to 
the idea itself. 


Value of Unit Coolers 


For some time, however, the possibili- 
ties of unit coolers for use in carcass 
chill rooms have been considered by 
many, and there have been installations 
made the results of which would seem 
to indicate that this type of apparatus, 
suitably modified for the rather clear 
and definite needs of the carcass chill 
room, has found a permanent place in 
packinghouse practice. 

There is one thing which it has defi- 
nitely established. Hot carcass meats 
may be subjected to very severe blasts 
of suitably-conditioned air without the 
slightest discoloration of the meat; and 
with a decided reduction in shrinkage. 


Why It Will Work 


In my opinion the rational explana- 
tion for this is that the rate at which 
water vapor is given off from any mois- 
ture bearing surface is dependent in 
very large measure on the temperature 
of that surface. Therefore, if a blast 
of cold, humid air is directed against a 
warm, moist surface, the temperature 
of the surface is quickly lowered, 
thereby reducing the pressure of the va- 
por at the surface, and consequently the 
amount which is given off in unit time. 

And so we say in this particular in- 
stance that the air conditioning is 
largely a matter of the motion of the 
air and the humidity—with emphasis on 
the motion—again demonstrating that 
by intelligent air conditioning vastly 


different results may be had, if empha- 
sis is placed upon the proper attribute. 

Broadly speaking, the principles just 
stated apply with equal force to carcass 
chill rooms for beef, sheep and calves, 
as well as to hog chill rooms. 


CARCASS HOLDING COOLER 


It should be clearly understood, how- 
ever, that these principles do not ap- 
ply to coolers for holding carcasses 
previously chilled. As a matter of fact, 
this application would be fatal in such 
holding coolers, for the reason that 
once the carcass has been brought to 
the temperature desired, rapid air cir- 
culation would only cause excessive 
shrink and discoloration, with absolute- 
ly no offsetting benefits. 

The smallest possible air circulation 
consistent with the maintenance of uni- 
form cooler temperature, correct humid- 
ity and dry ceilings is the proper prac- 
tice. The correct relative humidity 
varies with the kind of carcass and 
length of storage. 


Lamb and Veal Carcasses 


For example, lamb and veal, which 
are normally held for very short 
periods, should be subjected to a rela- 
tive humidity of very close to 90 per 
cent, or even higher, if it can be done 
without causing the carcasses to slime 
and thereby lose their “bloom.” 

The less the fat covering and the 
thinner the carcasses (which in general 
means the poorer the quality) the high- 
er the humidity must be to keep them 
salable from the angle of “eye appeal.” 


Beef Carcasses 


Since beef is normally held for longer 
periods, relative humidity ranging from 
85 to 90 per cent will be found satis- 
factory. But here again the govern- 
ing factors are the grade of beef, length 
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CARCASS HOLDING COOLER. 


Conditions are different where carcasses are held after being chilled. 


Rapid air 


circulation here should be avoided, to prevent excessive shrink and discoloration. 
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of time held, and whether or not mold 
is objectionable. 


Aside from these considerations, it is 
important to understand that matters 
of air circulation and relative humidity 
are so interlocked that one cannot be 
definitely stated as best without consid- 
eration of the other. The best combina- 
tion is purely a matter of experience 
and judgment, based on all the factors 
entering into the equation. But it can 
be said that air circulation and humidity 
are more important than temperature 
in carcass holding coolers. Tempera- 
ture (within limit) is largely a matter 
of choice, based on character of the 
business carried on. 


CUTTING FLOOR 


What is said here applies specifically 
to the hog cutting floor, although it 
might be said that it applies with equal 
force to the beef cutting floor. 


Here we have two questions confront- 
ing us before a decision can be made as 
to the proper air conditioning which 
should be maintained. 


First, what air condition will be most 
satisfactory to the product; second, 
what condition will develop the greatest 
efficiency of the worker—or perhaps we 
had better say, what condition will least 
handicap the worker. This indicates 
that the two requirements are widely 
different, and therefore some compro- 
mise must be effected. 


Consider the Product 


Let us consider the conditions which 
are best suited to the product. Product 
comes from the carcass chill room at a 
temperature ranging from 30 to 35 deg. 
F. If it has been properly chilled, the 
surfaces are dry. 


Manifestly, it is desirable that the 
carcasses pass through the cutting room 
without condensation of moisture occur- 
ring upon the surfaces. To make this 
still plainer, perhaps it should be said 
that condensation on surfaces of those 
cuts which are to be sold fresh should 
be avoided. Those cuts which are to go 
into cure will shortly be wetted in any 
event; so that, obviously, the necessity 
of maintaining them in a dry condition 
is of no consequence. 


But since all cuts must be exposed to 
the air conditions which prevail in the 
cutting room, we must maintain the 
“dew point” of the air at a temperature 
below the temperature of the coldest 
carcass coming from the chill room. 


What is the “Dew Point?” 


At this point a brief definition of 
“dew point” will not be amiss. 


Air at any temperature can hold 4 
definite maximum weight of water va- 
por; i.e., steam. And the higher the tem- 
perature, the greater is the weight 
which it will hold. If, for example, air 
at 50 deg. F., containing the maximum 
amount of water vapor it can hold, is 
lowered in temperature to, say, 45 deg. 
F., the excess over that which it is cap- 
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able of holding at 45 deg. F. will de- 
posit as dew or fog. 

Therefore, if we should bring a hog 
carcass having a temperature of 35 deg. 
into an atmosphere the dew point of 
which is 50 deg., it is perfectly evident 
that the film of air lying next to the 
cold surface of the hog will approxi- 
mate the temperature of the carcass. 
Thus the moisture from the 50 deg. sur- 
rounding atmosphere will condense upon 
the cold carcass, and warm it up. 


To avoid this in the cutting room, 
therefore, it is evident that we must 
maintain an atmosphere the dew point 
of which is below 35 deg. So, mani- 
festly, we can maintain in the cutting 
room any desired temperature we want 
for the comfort of the workers, and at 
the same time avoid condensation on 
the product. 

























Of course, if we maintained, say 70 
deg. temperature in the cutting room— 
which is a perfectly feasible thing to 
do—there would be some warming up 
of the product because of its contact 
with this warmer air. And since air of a 
temperature of 70 deg. and a dew point 
of, say, 30 deg., would have a relative 
humidity of 22 per cent, there would be 
an appreciable drying action on the 
product which, if it were not rapidly 
handled on the cutting floor, might 
cause discoloration, and certainly would 
cause loss of weight. 


Effect on the Workers 


There is another side to this. It is a 
rather difficult though not impossible 
matter to maintain the atmospheric con- 
ditions just referred to. And so we 
compromise, and that compromise is 
based upon this rather well-established 
fact—established purely by observation 
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PORK CUTTING FLOOR. 


Air conditions satisfactory to product and agreeable to worker must be considered 
here as well as on beef and small stock killing floors. 


—that workers in the cutting room, as 
well as some other departments which 
will be later referred to, find no diffi- 
culty in maintaining the speed of op- 
eration when the temperature is 55 deg. 
F. Practically no complaints are ever 
made if this temperature is maintained. 


But let us lower the temperature to, 
say, 52 deg. and some complaints are 
made by workers, and their work begins 
to slow up. Let us go to 50 deg., and 
the complaints become very marked, 
and there is a noticeable slowing up in 
the speed of the cutters. 


So we can say that the conditions in 
the cutting room should be as follows: 
Temperature, not lower than 55 deg. F.; 
dew point, not higher than 30 deg. F. 


Shrinkage in Relation to Killing- 
Floor Washing 


The extent of washing done on the 
killing floor (where washing is the 
usual practice), coupled with the care- 
fulness of wiping or drying the cattle 
before they go into the chill rooms, has 
a vital bearing upon the apparent 
shrinkage sustained in the chill room. 


I have satisfied myself on this point 
by insisting that cattle, completely 
dressed without having been washed, be 
weighed and then put back on the chain 
and allowed to go through the regular 
washing and wiping process, and then 
re-weighed. 


In these tests I have observed there 
has been an average of three-fourth of 
a pound of wash water left on each car- 
cass. So that when the carcass is 
weighed into the chill room with this 
surplus water, and then weighed out 
after chilling, it shows a loss of 2 per 
cent. It will be evident that a 500 lb. 


bullock shows an apparent loss of 10 
Ibs., whereas the real loss is only 9% 
Ibs. 


And since the amount of water ad- 
hering to the carcass varies so greatly 
in different plants, chill-room shrink- 
ages must be considered very carefully. 


CURING CELLAR 


In the curing room it is important to 
have uniform temperatures, especially 
where the vats are tiered. 


Temperature in the upper regions of 
the room is usually much higher than 
in the lower regions of the room, so 
that curing is unequal, because curing 
always proceeds more rapidly at higher 
temperatures. 


Again, where curing vats are set di- 
rectly upon the floor in cellars on the 
ground, it is not uncommon to run into 
decided variations in curing rate of the 
meats in the bottom and top of the 
same vat. 


This applies particularly to concrete 
curing vats. Where these vats are 
used, they should be thoroughly insu- 
lated under the floors to prevent un- 
equal curing. 

Ground temperatures vary with the 
latitude of the place, being higher as 
one goes South and lower as one goes 
North. But nowhere in the United 
States are ground temperatures below 
the temperatures normally carried in a 
curing room. So always there is pres- 
ent the danger of getting too rapid a 
cure on the meats in the bottom of the 
tiers, which even the ordinary rates of 
overhauling will not correct. 


Other Uses for Unit Coolers 


The answer to this difficulty is to set 
the vats off the floor, so that there may 
be some air circulation beneath. And, 





CURING CELLAR, 


Uniform temperatures are necessary, 
pecially where vats are tiered, 


es- 
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for the same reason, temperatures be- 
tween the upper and lower regions of 
the room may be equalized by the sim- 
ple device of creating air circulation. 

Naturally, with the unit coolers now 
coming into vogue, it is possible to do 
the refrigeration, and at the same time 
produce the proper air circulation, and 
thus avoid the dripping of direct ex- 
pansion or brine coils, which is such a 
common source of trouble in the curing 
room. 

A further decided advantage which 
air circulation gives is the prevention 
of warm, humid air coming in when 
doors open, thereby stratifying and con- 
densing on the ceiling or between joists, 
if mill-constructed buildings are used. 
In other words, the unit cooler or other 
means for producing air circulation, 
coupled with proper distribution—and 
distribution is vitally important—solves 
the problem of wet and drippy ceilings, 
equalizes temperatures throughout the 
room, and makes more uniform the rate 
of cure. The humidity of air in curing 
cellars is of negligible consequence. 


SHARP FREEZER 


The fact that air-conditioning must 
be thought of in connection with the 
sharp freezer may appear novel to 
many who do not understand thorough- 
ly the process which goes on in the 
quick-freezing of fresh meat. 

Here we have a situation which is 
analogous to that which prevails in the 
chill room, or the smoked meat hang- 
ing room, in the sense that the product 
is far above the temperature prevailing 
in the sharp freezer. Thus the prod- 
ucts may come into the sharp freezer 
at a temperature of 35 degs., whereas 
the temperature in the freezer may be 
minus 10 to minus 20 degrees F., in- 
deed in some cases as low as minus 50 
degs. F. 

With these large differentials in tem- 
perature, it is quite obvious that the 
fresh product which we would ordinarily 
consider cold, is in reality hot in com- 
parison to the environment in which it 
is placed. Thus it steams and gives off 
vapor. 

A further fact is that in the conver- 
sion of the water in the tissues of the 
meat to the ice stage there is given off 
an amount of heat equal to 144 B.t.u. 
for each pound of moisture in the prod- 
uct, and this heat in large measure 
reflects itself as an evaporative loss; 
that is to say, it passes off in the vapor 
stage. 

Now, it is not commonly understood 
that ice evaporates into cold steam; yet 
this is the fact, as anyone will recog- 
nize if he stops to consider that snow 
and ice disappear in the winter, even 
though temperatures may remain far 
below the freezing point for long 
periods. What happens is that the ice 
evaporates directly into cold steam 
without passing through the liquid 
stage. 

There is little we can do about the 
loss in the sharp freezer incidental to 
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the conversion of the water into ice in 
the tissues of the meat, except that if 
we do it quickly and at a sufficiently 
low temperature two things are accom- 
plished. 

First, the time of freezing is short- 
ened; and second, the temperature at 
the surface of the meat is so much 
lower that the vapor pressure is lower. 
Since the moisture loss is a product of 
the vapor pressure and time, the only 
thing which can be done about the 
matter is to use low temperatures and 
rapid circulation of air. Thus we con- 
dition the air with respect to only two 
of its properties—temperature and mo- 
tion. It will be understood that this 
refers particularly to meats which are 
frozen naked. The phenomena which 
are observed when meats are boxed or 
wrapped are somewhat different. 


STORAGE FREEZER 


Storage freezers are commonly held 
at temperatures anywhere from plus 
10 to plus 20 degs. F., and in many 
cases where the turnover is high and 
door opening frequent, temperatures as 
high as 25 and even 28 degs. F., are 
commonly met with. Such high tem- 
peratures as the latter are unsatisfac- 
tory, because the freezing temperature 
of meat products—that is to say, the 
moisture contained in the cells of the 
tissue—is actually down around 28 to 
29 degs. F., depending ‘upon the amount 
of salt in the cell fluid. Therefore, 
to insure that meats are kept properly 
frozen the storage freezer temperature 
should be somewhere betwen 10 and 20 
degs. F. 


It is highly important that storage 
freezers be maintained at a constant 
temperature, for the simple reason that 
every time the temperature of the prod- 


. 
SMOKE HOUSES. 
Air-conditioning in smokehouses is a re- 
cent development, and offers great oppor- 
tunities for savings and improvement in 
appearance of product. 


uct rises and subsequently is lowered, 
there is a shrinkage loss. The loss oe- 
curs not on the rise in temperature, 
but on the fall in temperature. In the 
case of long storage it will be seen that 
the shrinkage loss in freezer ‘storage 
may be very substantial, and not only 
is it a monetary loss, but there is a de- 
cided loss in appearance, the outer 
tissues becoming “burned,” which is the 
vernacular for dehydration. 


It is essential that the air currents, 
or air circulation in the storage freezer, 
be extremely slow and uniform, because 
of the long storage periods. A very 
slight increase in the evaporation or 
“sublimation” of ice accompanying a 
movement of air over the frozen goods 
amounts to quite a little in the aggre- 
gate. 


Relative humidity in the storage 
freezer. should be carried just as high 
as possible, and this is largely a fune- 
tion of the design of the equipment and 
the temperature of the refrigerant ap- 
plied. Since the dew-point of the air 
in the room will fall somewhere between 
the temperature of the product and the 
temperature of the refrigerant, obvious- 
ly it is desirable to have the refrigerant 
as nearly as possible at room temper- 
ature. The corollary to this is that a 
large amount of surface must be used 
to compensate for the small heat head 
or temperature difference between the 
refrigerant and the room air. 


Correction of low relative humidity 
in storage freezers where the cooling 
surface is small, and refrigerant tem- 
perature far below the freezer temper- 
ature, may be done through the use of 
atomizing type of humidifiers, and by 
spreading the frost swept off the piping 
over the surface of the product being 
stored. This latter measure simply pro- 
vides something for the air to work 
upon, and to that extent it will spare 
the product being stored. 


SMOKE-HOUSES 


Air-conditioning for smoke - houses, 
though in the early stages of develop- 
ment, has attracted much attention. 
However, there are a few fundamentals 
which it is well to have in mind. 


The idea that air conditioning in the 
smoke-house will reduce shrinkage 
must be critically analyzed, for every 
experienced handler of smoked meats 
realizes fully that to get the proper 
firmness and keeping qualities to his 
product, it must be shrunk a certain 
definite amount. Naturally the esti- 
mate as to the period when the meat 
will go into consumption is a factor in 
the decision as to the minimum amount 
of shrinkage which may be safely al- 
lowed. In smoking meats, the destina- 
tion and age of which before consump- 
tion is indeterminate, the only safe rule 
is to allow the comparatively heavy 
shrinkage which experience has demon- 
strated to be necessary for proper keep- 
ing qualities. 

While use of air conditioning solely 

(Continued on page 23.) 
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Packers Get Court Protection 
Against Processing Tax 


TATUS of packers’ attacks on the 
S hog processing tax remained 
largely unchanged this week, with fed- 
eral courts granting temporary injunc- 
tions and continuances, but apparently 
committed to a policy of awaiting clari- 
fication of the situation by Congress 
and the Supreme Court. 

Many injunctions granted recently 
have required the packer to post a bond 
to cover taxes, deposit taxes with regis- 
try of the court or deposit tax money 
in escrow. In some cases courts have 
required surety in full for all taxes; 
in others only a fraction of the amount 
due has been called for. 

Armour and Company, one of the 
Chicago packers granted injunctions 
last week in federal district court, has 
posted a surety bond of $4,069,924, 
representing May and June taxes. The 
order issued provided that beginning 
with the tax for July, the company will 
file processing tax returns, but instead 
of paying the tax will post further 
surety bonds with the court. This will 
place the firm in a position to regain 
its money immediately should the tax 
be declared void. 


Injunctions in the West 


Four federal judges of the Southern 
California district recently granted 
temporary injunctions to several Cali- 
fornia packing companies. Restraining 
orders were issued to Mechants Packing 
Co., Sterling Meat Co., Union Packing 
Co.. Globe Packing Co., Goldring Pack- 
ing Co., Cornelius Bros. Packing Co. 
and Standard Packing Co., Luer Pack- 
ing Co. and United Dressed Beef Co., 
Los Angeles. 

Although the court did not directly 
hold the processing tax illegal, it agreed 
that injunctions to prevent further tax 
collections were justified because of 
“serious doubts” as to legality of the 
tax. Bonds ranged from $1,000 to 
$75,000 as a guarantee that taxes and 
court costs would be paid in the event 
the tax was sustained by the higher 
court. 


In another case in Western territory 
the K. & B. Packing & Provision Co., 
Denver, Colo., was granted a tempo- 
rary restraining order preventing col- 
lection of June taxes. 

Temporary restraining orders have 
been obtained by the Iowa Packing Co., 
Des Moines, Ia., Neuhoff Packing Co., 
Nashville, Tenn., and Union Meat Co., 
San Antonio, Tex., all Swift & Com- 
pany subsidiaries; Weimer Packing 
Co., Wheeling, W. Va., and Rund Pack- 
ing Co., Inc., Lafayette, Ind. 

The following firms were reported to 
have filed suit asking for injunctions: 
Jacob Dold Packing Co., Buffalo, N. Y.; 
on Dressed Meat Co., Boston, 
Mass, 


In fifty-four processing tax suits 
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brought before the federal district court 
of the Eastern district of Kentucky, 
Judge Ford stated that he would en- 
join collection of taxes unless the gov- 
ernment would agree to withhold col- 
lection until a final hearing on Septem- 
ber 4. The government agreed to main- 
tain the status quo. Fifteen meat pack- 
ing companies were among the plaint- 


iffs, including Louisville Provision Co. 
and Emmart Packing Co., both of Louis- 
ville, Ky. 

While denying a government motion 
for dismissal of suits of Danahy Pack- 
ing Co., Buffalo, N. Y., and Rochester 
Packing Co., Rochester, N. Y., federal 
judge Knight at Buffalo also denied a 
motion of processors for a declaratory 
judgment. He directed them to deposit 
in court amount of taxes assessed 
against them, and granted temporary 
injunctions against further collection 
of processing taxes, by the Collector of 
Internal Revenue. 


AAA Amendments to Avoid 
Court Test on Processing Tax 


LTHOUGH guaranteeing that the 

courts will remain open to proc- 
essing tax suits, House and Senate con- 
ferees on the AAA amendments modi- 
fied the measure this week to require 
a hearing by the Commissioner of In- 
ternal Revenue before any tax recovery 
may be allowed. 


The work in conference was reported 
to be tentatively completed and ready 
for early approval by the House and 
Senate. 


The compromise on processing tax 
suits, a large number of which have 
been filed by meat packing companies, 
provides that no refunds shall be 
allowed on taxes paid before or after 
the effective date of the amendments, 
unless after a claim has been filed and 
it is proved to satisfaction of the Com- 
missioner that the claimant has not di- 
rectly nor indirectly included tax in the 
price of product or passed it on to any- 
one else. 

Transcript of hearings conducted by 
the commissioner would be filed as a 
record in the case if it were appealed 
to the courts, and his findings would be 
conclusive, “unless it shall clearly ap- 
pear that such findings are arbitrary 
or capricious.” 


To Avoid Court Tests 


Some observers believed this provision 
would allow courts to decline further 
jurisdiction in the Hoosac Mills and 
other tax cases until after the Com- 
missioner’s hearings and a finding of 
fact. This might delay arrival of a 
test case before the Supreme Court. 
Many lawyers are of the opinion, how- 
ever, that the courts will not be in- 
fluenced by efforts to prevent or post- 
pone a final constitutional test of pro- 
cessing taxes. 

The section providing for mandatory 
reduction of processing taxes was 
amended so that if the farm price of a 
commodity is between 100 and 110 per 
cent of parity the tax shall be reduced 
to 20 per cent of parity. If fhe farm 
price is between 110 and 120 per cent 
of parity the tax drops to 15 per cent 
of parity. 


Other provisions of the amendments 
upon which agreement has been reached 
are: 

The president would be permitted to 
fix import quotas for commodities con- 
flicting with the program. His power 
to fix a compensatory tax was elimi- 
nated. 


The House provision authorizing use 
of 30 per cent of customs duties for an 
export bounty system was retained. 


Minimum price-fixing on all com- 
modities subject to “orders” of the 
Secretary of Agriculture was eliminated 
with the exception of milk. 


Means are provided for the recovery 
of floor taxes by wholesalers or retail- 
ers in case the act is found unconstitu- 
tional. 


INTERPRET INSTITUTE CODE 


R. S. Sinclair, president, Kingan & 
Co., Indianapolis, Ind., has accepted ap- 
pointment to the Committee of Inter- 
pretation and Appeal of the Institute 
of American Meat Packers. This com- 
mittee interprets the Code of Trade 
Practices of the American Meat Pack- 
ing Industry, and hears appeals from 
decisions of regional chairmen and di- 
visional committees. In all but three 
cases—in which the U. S. Department 
of Agriculture issued complaints and 
which were taken to court—in every 
case in which a complaint was made 
the unfair trade practice was discon- 
tinued without going beyond the pro- 
cedures within the industry, the insti- 
tute reports. 


The membership of this Committee 
of Interpretation and Appeal is as fol- 
lows: Oscar G. Mayer, Oscar Mayer 
& Co., Chicago, chairman; T. P. Bres- 
lin, Standard Packing Co., Los Angeles, 
Calif.; B. C. Dickinson, Louis Burk, Inc., 
Philadelphia, Pa.; George M. Foster, 
John Morrell & Co., Ottumwa, Ia.; I. M. 
Hoagland, Armour and Company, Chi- 
cago; W. F. Schluderberg, Wm. Schlu- 
derberg-T. J. Kurdle Co., Baltimore, 
Md.; R. S. Sinclair, Kingan & Co., In- 
dianapolis, Ind. 





Page 19 


Practical 


Summer Bologna 


A Mid-western sausage manufacturer 
reports that his summer bologna is 
crumbly. He writes: 

Editor THE NATIONAL PROVISIONER: 

We are having trouble with our summer bo- 
logna. It will not hold and crumbles when we 
slice it. We think the reason is because the 
stock is fed on grass. We do not add any mois- 
ture whatsoever. Bologna when it is smoked 
does not hold together and is very moist. We 
have sharp knives and plates. Can you suggest 
the cause of the trouble. 

This sausage resembles a soft summer 
type, more like Thuringer than bologna, 
because no moisture is added. Regular 
bologna is always chopped in a silent 
cutter with ice to a stiff dough. If 
sausage crumbles and does not hold to- 
gether it may be traced to meat that 
turned “gassy.” 


Use of meat from very lean grass- 
fed cattle is not recommended, as it 
contains much moisture. 


The following process is suggested: 


Lean beef can be mixed with fat steer 
plates (boneless) or firm steer cod fat. 


Either 


60 Ibs. lean beef 
20 lbs. boneless fat steer plate 
20 lbs. pork back fat or shoulder fat 
or 
70 lbs. lean beef 
10 lbs. firm cod fat 
20 Ibs. pork back fat or shoulder fat 
(all fat). 


All meats should be well chilled be- 
fore grinding. Grind beef and fat steer 
plates (or cod fat) through %-in. plate, 
and spread over this the seasoning, con- 
sisting of 

3 Ibs. salt 

8 oz. sugar 

6 oz. ground white pepper 

2 oz. sodium nitrate 
and on top of this the pork back fat (or 
shoulder fat), which is cut up in small 
pieces. Grind all together again 
through the %-in. plate. Put in mixer 
and mix about 2 minutes until the meat 
becomes tacky. 


Ready prepared seasonings or spe- 
cially prepared seasonings as manufac- 
tured by reputable concerns will assure 
convenience in handling and uniformity 
of product. 


Spread on boards or pans in cooler 
not over 6 to 8 ins. deep. Cooler tem- 
perature should be held at 38 to 40 degs. 
Fahr. Hold in cooler for 72 hrs. After 
expiration of this time it is mixed again 
for % minute; this makes meat more 
pliable and easier to stuff. 

Stuff in beef middles or cellulose con- 
tainers and hold in cooler for 24 hours. 
Taken from the cooler, it is held at 
room temperature, 60 degs. Fahr., for 
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several hours which will serve to take 
out the chill. 

Smoke, starting with a temperature 
of 100 degs. Fahr., and gradually raise 
to 170 degs. Inside temperature of 
sausage should be 145 degs. The time 
to bring it up to this temperature 
varies with different smoke houses. 
From 6 to 8 hours usually are needed. 

If sausage is stuffed in cellulose con- 
tainers it should be showered with cold 
water. Sausage should be lukewarm 
when it is removed from the shower, as 
it then develops a better color. If sau- 
sage is stuffed in beef middles it should 
be showered with hot water for 1 
minute and then in cold water for 1 
minute. 

It will be saleable the next day. 


If this method is closely followed it 
should produce a product that is so!id, 
will not crumble and will slice well. 


Are your questions answered here? 








What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 

Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONEK 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In larger quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bidg., Chicago, Il. 


Please send me reprint on ‘How to 
Fiewe, , Shrinkage Cost in Making Boiled 


Enclosed find a 10c stamp. 
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Factors in Ham Flavor 


An Eastern meat packer is trying to 
find out why hams made in his locality 
do not have the flavor of Western. 
cured ham after being boiled. He 
writes: 

Editor THE NATIONAL PROVISIONER: 

We would like to have you tell us the reason 
why our local hams with a finished pickle do not 
have the flavor of Western-cured ham after being 
boiled. 

It is possible that the Western-cured 
ham has a superior flavor to that of 
the local cured ham. It may be pos. 
sible, also, that the Western-cured hams 
to which this packer refers were cured 
in a plant where all facilities for close 
control are provided and where every 
care is taken to produce products 
superior in appearance and flavor. 


Most boiling hams cured in the West 
are from heavier hogs, which have had 
a considerable proportion of corn in the 
ration. Corn produces a flavor in pork 
impossible to obtain when this grain is 
omitted. 


Then there is the factor of the qual- 
ity of water with which curing pickle is 
made. It is a well-known fact that, 
using the same grades of meat, and 
same curing methods, hams of better 
flavor will be produced in some locali- 
ties than in others. This factor of 
water is considered of enough impor- 
tance by some packers to justify instal- 
lation of water-treating systems to cor- 
rect objectional characteristics. 


Keeping Dry Sausage 


A sausage manufacturer complains 
that his thuringer dry sausage gets 


wrinkled in the cooler. He writes: 
Editor THE NATIONAL PROVISIONER: 

We have trouble with our dry sausages, such 
as thuringer and salami, getting wrinkled and 
mouldy. These sausages wrinkle in the cooler 
and when stored away they get mouldy. How 
can we overcome these troubles? 


Neither dry thuringer nor salami 
should be put in the cooler. Sausage 
makers who have no dry rooms should 
not undertake to make these products. 


Following is believed to be a good 
way to keep dry sausage from getting 
mouldy: 


Have a barrel of boiling water in 
which a heaping bucket of salt is dis 
solved close at hand when sausage 
comes out of smokehouse. Dip eae 
sausage five times up and down in this 
boiling brine. This sets the casing 
it is claimed keeps it from ever getting 
mouldy. A steam pipe must be mm 
into the barrel of brine, so it will be 
kept boiling continually, but not to 
fast. 


The National Provisioner 
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Plant Operations . 
Pointers for the Superintendent, 
Engineer, Master Mechanic and 
other Operating Executives 





REDUCING VIBRATION 


By W. F. SCHAPHORST, M.E. 


HESE three sketches show how to 

take care of machinery in the meat 
plant that is likely to vibrate and cause 
noise nuisance. One of the most effec- 
tive modern methods, as indicated in 
the sketches, is to isolate shakey ma- 
chines from the building or from the 
ground by means of a strong resilient 
material. Natural cork is generally re- 
garded as best. Cork has a natural 
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period of vibration which is of great 
importance. It is almost perfectly elas- 
tic during a long period of years, which, 
too, is important. 

Cork does not gradually yield under 
pressure like most other materials, and 
does not rot, warp, swell, or shrink. 
From almost every viewpoint natural 
cork is an ideal material for machine 
isolation. Sometimes the cork is placed 





























Fig. 2. 


directly under the machine on top of 
the foundation, (See Fig. 1) and at 
other times the foundation itself rests 
on the cork, (See Fig. 2) depending 
upon conditions. 

Fig. 1 shows how to isolate an elec- 
trically driven unit, the unit being com- 
pletely tied to a concrete slab in such a 
way that vibrations cannot be trans- 
mitted to the building, and yet the ma- 
chine cannot jump off its base. 


Fig. 2 shows how ¢o isolate a ma- 
chine without secondary tieing bolts 
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such as are shown in Fig. 1. In other 
words, the concrete base is here placed 
in a pocket lined with cork. This is 
usually a very satisfactory method of 
isolation. 













Fig. 3. 


Fig. 3 shows in greater detail how 
the bolts may be isolated and applied. 
The “rubber hose kink,” for further 
isolating through bolts, is a good one to 
remember. 
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A binder containing all infor- 


mation on “Steam and Power 
Savings” published by THE Na- 
TIONAL PROVISIONER up to date, 
in which can be filed later data as 
it appears. 

If you want this binder and its 
contents, fill out the following 
coupon, and send it with $1.00 to 
The National Provisioner, 407 So. 
Dearborn st., Chicago, III. 




















Rust and Corrosion 


Everyday Problems of Meat Plant 
Equipment and Maintenance 
and How to Solve Them 





PRESERVING PIPE LINES 


By HENRY TRAPHAGEN. 


ECESSITY for painting all pipe 

lines and sealing the joints has 
already been discussed. [See THE Na- 
TIONAL PROVISIONER, June 29, 1935.] 
At that time mention was made of the 
fact that painting had no effect upon 
internal corrosion. 


No doubt the packer will be inter- 
ested in a relatively cheap pipe that 
offers resistance to corrosive agents, 
such as water, weak acids, salt, etc., 
both internally and externally. Such 
pipe is available to the trade, and is 
known as tar-dipped pipe. The tar 
coating protects both inside and outside 
of the pipe. 


Coal tar can afford excellent protec- 
tection against corrosion if the right 
grade of tar is used. The tar must be 
pure, should contain not more than 
twenty per cent free carbon, and should 
be free from ammonia water, naptha- 
lene, and other impurities that are in 
themselves stimulators of corrosion. 
Any old tar will not do. 


The packer must rely on the integrity 
of the dealer from whom he buys his 
pipe. A reputable house will be glad 
to explain the kind of tar used, how it 
is applied to the pipe, and what can be 
reasonably expected from such a prod- 
uct. 


A most satisfactory grade of tar is 
made by carefully distilling off all of 
the light and heavy oils, until a hard 
pitch remains in the still. Such hard 
pitch is then “cut back” with oils to the 
proper consistency for dipping pur- 
poses. 


Tar-covered pipe is not a new prod- 
uct, but has been on the market for 
many years. It has been progressively 
improved, and a satisfactory product 
can be obtained from reliable dealers 
in most sections of the country. 


Of course it would never do to use 
ordinary fittings with pitch-dipped pipe. 
The fittings should be similarly pro- 
tected. All joints should be carefully 
sealed with a suitable pitch compound 
if full protection is to be obtained. 

Tar-dipped pipe, properly installed, 
will repay the purchaser in longer life 
—provided that it is kept out of the 
sun. Sunlight has a most destructive 
effect upon coal tar, causing cracks— 
alligator cracks—in the protective coat- 
ing, exposing the metal beneath to cor- 
rosive action. 

EDITOR’S NOTE.—This is the sixth in a 
series of discussions on rust and corrosion in 


the meat plant. Watch for the next article 
in an early issue, 
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‘Transport food safely 
in unrefrigerated body 
with Dry-Zero Insulation 


Wraz do shrewd 


truck operators do when perish- 
ables need protection from outside 
temperatures, but refrigeration 
does not seem justified. Let 
National Tea Company tell you. 
They built 14 trucks specifically 
for this type of job—and insu- 
lated them all with Dry-Zero 
Insulation. 

This is just one more practical 
example of Dry-Zero adaptability 
to all types of perishable trucking. 

No matter what type of cargo is 
carried, you are sure and safe 
with Dry-Zero because it will give 
ample protection to the load. If 
refrigeration is required, Dry-Zero 
aids low cost installation and 
operation. At the same time Dry- 
Zero keeps deadweight low, and 
payload capacity high. 

Remember these four advan- 
tages — ample protection, low re- 
frigeration cost, minimum dead- 
weight, high payload capacity. 
All are obtained with Dry-Zero. 

The same features which influ- 
enced National Tea Company to 
specify Dry-Zero for this addi- 
tional fleet of 14 trucks should 
guide your own choice. If you 
need insulated truck bodies, re- 
frigerated or unrefrigerated, find 
out about Dry-Zero Insulation. 





THE TRUCK 


Fleet of 14 built by The Highland 
Body Manufacturing Company, Cincin- 
nati, for National Tea Company. 
Aluminum panels, one piece aluminum 
floor pans and one piece sheet alumi- 
num roofs. Dry-Zero Insulation: 2 
inches in sides and roof. 























Dependable insulation supplied perfect protection to food cargoes in this 
unrefrigerated trailer. 





DRY-ZERO FACTS THAT SHOW WHY 


cen refrigerated and unrefrigerated 
bodies require insulation if the load is to 
have adequate protection from outside tem- 
With either type of body it is 
simply an engineering calculation to find the 
correct insulation requirements. 


peratures. 


But to design the most efficient body, the 
engineer must start with an insulation of 
known high efficiency and light weight. 
That is why engineers specify Dry-Zero so 
frequently. They have used Dry-Zero Insula- 
tion for every type of truck and every kind 
of perishable cargo. They have specified 
Dry-Zero for cargoes that were to be refrig- 
erated, pre-cooled or moved at normal tem- 
peratures. They have used Dry-Zero in trucks 
travelling deserts, mountain tops and temper- 
ate regions. This summary of Dry-Zero quali- 
ties explains their preference: 


Insulation rating .24 B.t.u. 

Weight, only 2 oz. per board foot 
Highly resistant to moisture 
Immune from rot or disintegration 
Does not settle 

Never molds or develops odors 


Easy to install 

Saves deadweight 
Increases payload capacity 
Saves refrigeration costs 
Gives maximum insulation 


Insulation must give ample protection at 
lowest possible cost. Body construction, insu- 
lation, and refrigeration when required, must 
be carefully engineered. Insulation is impot- 
tant enough for you to investigate carefully 
before building. 


Tell Your Body Builder to Give You 
Advice and Costs on Dry-Zero 


Write to us for a copy of our booklet on 
truck body insulation. On your request, at no 
cost, we will also send you regularly our 
publication Dry-Zero News, to keep you 
informed of the latest truck body designs. 


Our own engineers will cooperate with 
you or your body builder, at no cost and 
without obligation. Dry-Zero Corporation, 
Merchandise Mart, Chicago or 687 Broad 
view Ave., Toronto. 





DRY-ZERO STANDARD BLANKET — DRY-ZERO SEALPAD 
DRY-ZERO INSULATED TARPAULIN—DRY- ZERO PLIABLE SLAB 


DRY:ZERO 


REG. U.S. PAT. OFF 
THE MOST EFFICIENT 
COMMERCIAZ INSULANT KNO 
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Air Conditioning 


What It Is, Why It Is Needed and 
Where Used in Meat Plant 


(Continued from page 18.) 


for purposes of reducing shrinkage 
should be critically considered, it is only 
fair to say that proper air conditioning 
will avoid inequalities in shrinkage all 
too common in the smoke-house, and 
thus it tends toward production of a 
more uniform article. 


Smoke-house temperatures at various 
levels naturally vary, as does the hu- 
midity; similarly, the rate of air circu- 
lation is greatest above the fire zone, 
and less so in those regions not directly 
above, so we have ununiform condi- 
tions of air circulation in the smoke- 
house. These conditions proper air con- 
ditioning will correct to a large extent. 


Advantage of New Methods 


The newer methods of air condition- 
ing comprehend the production of the 
smoke and heat outside the smoke- 
house, with filtration of the smoke-laden 
air, so as to relieve it of some of the 
tar vapors which ordinarily condense 
on the meats, and upon rails, trees, 
walls and gratings, which produce quite 
a fire hazard and involve considerable 
expense for periodic removal. 


Other advantages with this system 
are that the local effect of smoke-house 
fires upon circulation is avoided. There 
is no ash deposited upon the product, 
and a lighter color can be developed. 


At the same time, if humidity condi- 
tions are controlled, the shrinkage can 
be made anything desired within quite 
narrow limits. And to the extent that 
the over-shrinkage of some product is 
avoided and the under-shrinkage of 
other product is avoided there cer- 
tainly will be a net gain in uniformity 
and quality, as well as in net weight of 
salable products, for the simple reason 
that if all the meat was shrunk to the 
minimum permissible, much of it would 
be shrunk more than need be. 


SMOKED-MEAT HANGING ROOM 


The smoked-meat hanging room can 
be air-conditioned to very great ad- 
vantage. 


To a certain extent the conditions are 
analogous to those required in the chill 
toom, for the reason that here again 
we have a hot product, the heat from 
Which should be withdrawn quickly if 
Moisture-shrinkage is to be controlled. 
Also there is an added shrinkage factor 
—the fats dripping from the smoked 


REFRIGERATION 


and, Ave Conditioning 


product. Obviously, if the products are 
chilled with reasonable rapidity, this 
dripping is avoided. 


The rather common custom of allow- 
ing the meats to hang in the smoke- 
house alley to cool to the surrounding 
air temperature, whatever the season of 
the year, is bad practice. And it is a 
costly one, both from the standpoint of 
moisture shrinkage and fat dripping, 
especially in the hot summer months. 


Better Uniformity in Product 


If the smoked meats’ are taken di- 
rectly from the smoke-house and intro- 
duced into a properly air-conditioned 
smoked-meat hanging room, again we 
are taking a step to obtain greater uni- 
formity of product. 


There is a wide division of opinion 
as to proper temperatures, humidities 
and air motion for the smoked-meat 
hanging room, and this wide difference 
in views shows that mere opinion is 
largely the basis of practice in any 
given plant. However, it will be appar- 
ent that quick chilling is desirable. 


High humidity is also desirable, in 
order to prevent undue loss of moisture 
from product. But humidity must not 
be so high that the salt in the product 
will attract moisture from the air, and 
so affect the appearance. The danger 
zone lies above 80 to 85 per cent rela- 
tive humidity,depending on the strength 

of the cure. 





















































































































The choice of temperature may -be 
made within a reasonably wide range, 
and will depend to quite an extent on 
the business methods of a particular 
firm. 


Temperatures and Shipping 
Methods 


For example, a concern which does a 
local business, and delivers its product 
in unrefrigerated trucks, ought not to 
carry as low a temperature in the 
smoked-meat hanging room as one 
which uses refrigerated trucks, or which 
ships its goods in refrigerated cars. 
This is for the simple reason that in 
hot, humid weather, if the temperature 
of the product from the smoked-meat 
hanging room is below the dew point 
temperature of the outdoor air, con- 
densation will occur on the product. 


On the other hand, one who ships his 
product in refrigerated trucks or mixed 
cars under refrigeration ought to hold 
his product at a lower temperature, for 
the simple reason that neither refriger- 
ated trucks nor refrigerator cars were 
ever designed to serve as chill rooms, 
but solely for the purpose of maintain- 
ing the product at a safe keeping tem- 
perature. 


Insect Pests 


Another factor which may enter into 
the choice of a temperature is the ques- 
ticn of insect pests, which are trouble- 


SMOKED MEAT HANGING ROOM. 


This department can be air-conditioned to great advantage, especially in obtaining 
better uniformity of product after it comes out of the smoke-house. 


Copyright, 1935, The National Provisioner, not to be reprinted in whole or in part. 
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FROM BASEMENT TO ROOF 
Corkbowrd Insulation culs operating costs 


for thir Nebraska packe 


..- Throughout the Lincoln 
Packing Company’s plant, 
Armstrong’s Corkboard 
stands guard . . . checking 
refrigeration loss and pre- 


venting roof condensation 


PERATING costs are lower 
when packing plants are ade- 
quately insulated. That’s why the 
Lincoln Packing Company—like 
many other lar 
ardizes on Armstrong’s Corkboard. 
For a remarkably high efficiency in 
retarding the passage of heat is 
only part of the unusual perfor- 
mance of insulation. 
Thanks to its natural properties, 
corkboard definitely resists the 
efficiency-destroying effects of 
moisture encountered in low tem- 
perature work. This means maxi- 
mum insulation service . . . per- 
manent protection against product 
spoilage and refrigeration waste. 
Throughout the Lincoln Pack- 
ing Company’s three-story plant, 
corkboard stands guard. The pickle 
room in the basement is insulated 
with 4” of corkboard, the beef 
cooler on the first floor also with 


corkboard 


” of corkboard, while the freezer 
room on the second floor has the 
protection of 6” of Armstrong’s 
Corkboard. In addition, to guard 
the inspection room on the third 
floor against condensation, the roof 
of this part of the building is in- 
sulated with 2” corkboard. 

Armstrong engineers will gladly 
consult with you on all your insu- 
lation problems, without obliga- 


Asove—Beef cooling room in the plant of the Lincoln 
Packing Company, Lincoln, Nebraska, which is in- 
sulated with 2 layers of 2” Armstrong’s Corkboard, 
and finished with Armstrong’s Asphalt Emulsion, 


Lert—View of the beef cooling room stocked. Other 

places in the Lincoln Packing Company's plant 

where Armstrong Corkboard is installed include the 

pickling room, the freezer room, and the roof section 
above the inspection room. 


tion. The resources and experience 
of this nationally-known manufac- 
turer are at your service at all 
times, in solving most economically 
and satisfactorily your insulation 
needs. If you desire a representa- 
tive to call, or if you wish further 
information, write to Armstrong 
Cork Products Co., Build- 

ing Materials Division, 952 @ 


Concord St., Lancaster, Pa. 


Armstrong’s LOW TEMPERATURE INSULATION 


* * 


* * * * * 


* * * * 
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BACON SLICING ROOM. 
Packers have made great improvement in bacon-slicing rooms, both in results on 


product and effect on workers. 


But much remains to be done through a proper 


understanding of air-conditioning. 


some only in warm weather. Flies shun 
temperatures of 60 deg. F. and lower, 
so that to escape possible contamina- 
tion and the use of the smoked prod- 
ucts as insect hatcheries, 55 to 60 deg. 
should be used. This will provide very 
safe insurance against such damage to 
meats. 


Since smoking of meat itself is es- 
sentially a preservative process, it will 
be seen why temperature is not of such 
vital importance. 


BACON SLICING ROOM 


Early troubles of packers with the 
marketing of sliced bacon in package 
form have been greatly reduced as the 
problems involved have become more 
clear. But there yet remains much in 
the way of improvement to consolidate 
the gains already made. Air condition- 
ing seems to be the most useful tool in 
effecting the complete elimination of 
such few difficulties as remain with the 
product of this department. 


While many packers believe they 
have air conditioning in these» rooms, 
when it is examined in the light of cold 
facts it will be found that the air con- 
ditioning is limited to the maintenance 
of a low temperature. Humidity con- 
ditions are seldom what they should be 
in this department. : 


_ Considering the fact that the bacon 
is frozen or firmed up to a point where 
It will slice properly, and not become 
too flabby before it is wrapped and 
packaged, together with the fact that 
a large number of girls are usually en- 
gaged in the bacon slicing room, we 
have a combination of factors which 
work strongly against the possibility of 
getting the sliced bacon wrapped and 
packaged before a film of moisture will 
have condensed upon the surface of 
each slice. It is this film of moisture 


which is the principal cause of mould 
in the package. 


Again we see that the application of 
common sense, through the maintenance 
of a dew point in the air of the room 
below the temperature of the bacon 
being sliced, will prevent condensation 
of moisture on the bacon and the con- 
sequent possibility of moulding. 

In saying this it must be borne in 
mind that the girls handling the goods 
are exhaling air at a temperature of 
approximately 98 degs. F., and com- 
pletely saturated with water vapor. If 
they are working hard, and their respir- 
ation is rapid and strong, it is quite 
conceivable that this high-temperature, 
moisture-laden air will strike the cold 
bacon, causing a condensation of vapor 
upon the product from the operator’s 
breath. Fortunately the differential in 
temperature between the room air and 
that of the operator’s breath is such 
that the tendency is for the exhaled 
breath to rise before striking the prod- 
uct. 


Temperature in this room may be 


anything desired from 55 degs. up to 
85 or 90 degs., even in hottest weather, 


remembering always that it is the dew- 
point of the air which is important, so 
far as the product is concerned. It will 
be clear that the efficiency of the work- 
er is increased if more nearly normal 
room temperatures prevail. 


COOKED HAM COOLER 


Here quick chilling of the product is 
important, if excessive shrink is to be 
avoided. Again, the same fundamentals 
apply as in the case of carcass chill 
rooms and smoked-meat hanging rooms. 
Here.is a hot product from which it is 
best to withdraw the heat in the short- 
est possible time, thereby reducing 
shrinkage and preserving appearance. 


OFFAL COOLER 


Since offal contains a very high per- 
centage of moisture, and because of the 
relative thinness of the pieces, it chills 
out rather rapidly. A very rapid cir- 
culation of very humid air is advisable. 
Because the heat from these products is 
given out rather rapidly, it is evident 
that the refrigerating capacity of any 
equipment used must be far in excess 
of that required to maintain the offal 
cooler at the usual operating temper- 
ature. 


Otherwise, the heat from the product 
passes into the walls of the structure, 
causing condensation, dripping ceilings, 
rapid deterioration of insulation and a 
general wetness and unsanitary condi- 
tion of the room. 

Odor characteristic of these coolers 
can be modified by the introduction of 
a small quantity of outdoor air. A sur- 
prisingly small amount will accomplish 
the result; something like 5 complete 
air changes per day of 24 hours will 
keep the air of such a room in a sur- 
prisingly sweet condition and practi- 
cally without odors. 

Where apparatus such as unit coolers 
is used for both cooling and circulation 
of air, the higher the humidity the bet- 
ter the condition of the cooler and 
product will be. Offal tends to darken 
quickly in a comparatively dry air, even 
though the air movement is slow, and 


OFFAL COOLER. 


Air-conditioning of offal coolers is important because of nature of product held and 
control of odors. Here much development is being made, and unit coolers are again 
affording an opportunity for improvement, 
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Air CONDITIONERS 
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and save that shrinkage loss 


Loss by shrinkage and how to avoid it is one 
of today’s problems in the packing and allied 
industries. Perhaps that problem is con- 
fronting you, right now! 


* * * * * * * * 


Vilter engineers, out of an experience of 
nearly seventy years in pioneering the field 
of mechanical refrigeration, have brought a 
solution of that problem within the reach of 
plants of whatever size, large or small. 


* * * * * * * * 


Vilter Mono-Unit Air Conditioners are de- 
signed for the most simple method of control 
and fool-proof operation, and yet give peak 
performance. Mono-Units are delivered com- 
plete, ready to connect into your existing 
refrigeration system, whether it be brine or 
direct expansion. 


Send for this Book 


We've prepared a very complete bulletin, describ- 
ing the wide variety of applications, space dimen- 
sions and other valuable data which should con- 
cern you vitally if you have an air conditioning 
problem. Write for it. The cooperation of our 
engineering service is available without obligation. 


THE 





“SINCE 1867" MANUFACTURING COMPANY 
2118 South First Street 
MILWAUKEE, WISCONSIN 


REPRESENTATIVES IN PRINCIPAL CITIES 
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— Vegetables from 


Your Own Garden— 


When peas are picked not forty yards from 
the kitchen they offer the luxury of “‘garden- 
freshness.” It is the modern function of dry 
ice to preserve that original freshness in 
many foods—fish, ice cream, meats, etc. for 
distant markets. 

But it is dry ice itself which should be used 
close to the point at which it is produced to 
insure its fullest refrigerating value. 

For this reason Red Diamond Dry Ice, 
produced daily in 24 plants enables Liquid 
to offer fresh ice in practically every locality 
without the necessity of transporting it over 
long hauls to its users. Practically any ship- 
ment of perishables {from carload lots of 
meat, or airplane hampers of fish to an arm- 
load supply of ice cream bars} can enjoy the 
advantages of Red Diamond Dry Ice. 


There are many uses, 
many varied applica- 
tions. Write for a fully 
»" illustrated booklet. 
com. fresh 
141 degrees colder than water ice 
Occupies only % the space 
Weighs only % as much 
Evaporates dry—no moisture or residue 


~- 


Sigil CARBONIC CORPORATION 


3100 SOUTH KEDZIE AVENUE, CHICAGO, ILLINOIS 


Branches in 37 Principal Cities of the United States and Canada 
London, England Havana, Cuba 


The National Provisioner 












uses, 
lica- 


fully 
t. 


er ice 


or residue 


ds 


a 


tATION 


>, ILLINOIS 


nd Canade 
-uba 


rovisioner 











this deterioration in appearance affects 
its marketability when sold fresh. 


SAUSAGE TRIMMING ROOM 


Where sausage trimmings are ac- 
cumulated and handled directly in the 
cutting room, the condition of the air 
which has been specified for the cutting 
room affords ample safeguard in every 
direction. It should be stated, however, 
that trimmings ought not to be allowed 
to accumulate, particularly if the cut- 
ting room temperature is high, even 
though the dew point of the air is be- 
low the temperature of the trimmings. 


In plants where the trimmings are 
chuted to a floor below, to a table from 
which the sorting is done, the tempera- 
ture should be low—35 to 38 deg.—so 
that the trimmings will be kept in the 
very best shape. 


Here again the dew point of the air 
should be slightly below the tempera- 
ture of the trimmings which, as they 
come from the cutting floor, will have 
risen in temperature anywhere from 3 
to 5 degrees above that of the carcass 
hog from which they came. 


Reducing this to concrete values, it 
may be said that a relative humidity of 
80 per cent to 85 per cent at the tem- 
peratures above mentioned can be safely 
maintained, thus reducing shrink, and 
at the same time avoiding condensation 
of moisture on the trimmings. 


Avoidance of condensation on trim- 
mings is highly important, for the rea- 
son that trimmings expose a very large 
area per pound of product by compari- 
son with pork in the carcass form. 
Consequently, the amount of moisture 
condensed will be proportionately 
greater. And when the trimmings are 
packed together this film of moisture 
between adjacent pieces tends to pro- 
mote the development of bacteria and 
adversely affects the product. 


SAUSAGE MEAT COOLER 


Temperatures in the sausage meat 
cooler may be anywhere from 35 to 38 
deg. or even higher, depending on the 
judgment of the sausage maker and the 
speed with which he wishes to get his 
cure. Naturally, the warmer the tem- 
perature, the faster the cure, and vice 
versa, 


Humidity is important only to the ex- 
tent that it should not be so high that 
the salt in the product will abstract 
moisture from the air continuously. 
On the other hand, it should be high 
enough to avoid excessive shrinkage of 
the exposed meat. This is not a matter 
of great consequence, however, since al- 
lowances can be made for this by the 
amount of ice or water which is intro- 
duced to the emulsion before it goes to 
the sausage meat cooler. 


Here again it is especially important 
that condensation of moisture on the 
ceilings be avoided. Carefully consid- 
ered distribution and circulation of air 
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SAUSAGE TRIMMING ROOM. 
In the sausage department air-conditioning is too little understood, and its impor- 


tance in overcoming sausage difficulties is very important. 


Methods depend much 


on room layout and handling. 


will overcome all such difficulties. 
Mould is a frequent plague in these 
rooms, and both circulation and proper 
distribution of air are valuable aids in 
keeping this under control. This does 
not mean that the common safeguards 
of washing and use of suitable germici- 
dal solutions can be eliminated solely 
through the use of proper air condi- 
tioning. 

Relative humidity of 80 to 85 per cent 
will ordinarily be found quite satisfac- 
tory in this type of cooler. 


SAUSAGE MANUFACTURING 
ROOM 
In this room dexterity of workers is 


a matter of paramount importance. 
Temperatures similar to those advo- 



















































































cated for the hog cutting room should 
prevail for the very same reason. 


High humidity is not objectionable, 
because a certain amount of moisture 
in the form of ice is incorporated in the 
emulsions, and the tables must be wet 
in order to permit of easy handling of 
the stuffed goods. 

But properly directed air circulation 
is quite important, for the reason that 
in the washing-up periods, when much 
hot water is used and steam condenses 
on the ceilings and machinery, a rapid 
and well-directed circulation of air will 
quickly and effectively dry off these 
surfaces. 


The importance of being able to do 
this should not be under-estimated, be- 
cause condensation quickly forms and is 
slowly dissipated. Since there is so 


SAUSAGE MANUFACTURING ROOM. 


Here air-conditioning helps efficiency of workers, as well as having a beneficial 
effect on product. 
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FORCED DRAFT 
BRINE SPRAY 
UNIT COOLER 


Open view showing brine sprays, blowers, 
motor mountings and cold air discharge 
outlets. 


BAKER OFFERS BOTH 


types for perfect 
temperature and 
humidity control 


GRAVITY FLOW 
BRINE SPRAY 
UNIT COOLER 


Actual installation of a compact Baker 
gravity flow brine spray unit in a large 
Midwestern packing plant. 


@ Baker Brine Spray Units cut 
down cooler room shrinkage and 
improve the holding quality of all 
meat products. Available in a wide 
range of sizes and capacities to suit 
your particular needs. Consult 
Baker engineers for plans, details 
and specifications without obliga- 
tion. Write for descriptive folders 
on Baker compressors and refrig- 
erating equipment. 


ICE MACHINE 
f, A COMPANY, INC. 


1685 Evans Street, Omaha, Nebraska 


FACTORIES: Omaha, Fort Worth, Los Angeles, Seattle 
SALES AND SERVICE: Throughout the United States and Canada 


Page 28 








UNITED’S CORKBOARD INSULATION 


100% Pure e U. S. Government Standard 


Let a UNITED'S Engineer 


Check The Refrigeration Loss 
Points In Your Plant 





Isa 
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@ Do you know that your cold rooms and cold 
lines that are not protected with proper, effi- 
cient insulation are causing money losses each 
day? United’s Cork Insulation quickly pays 
for itself by stopping costly refrigeration 
waste over a long period of years. 


Why not let a United’s Engineer check the 
refrigeration loss points in your plant? No 
obligation will be incurred, and you'll have 
much to gain. 





VvnHRIiTFTe&e’s 


Supervising Engineer on every job. 
Erection workers thoroughly trained. 
Rigid inspection of each installation. 
Valuable, practical erection experience. 
Installations unqualifiedly guaranteed. 
Complete job from start to finish. 
Estimates furnished free at your plant. 


UNITED CORK COMPANIES 


Lyndhurst, N. J. 


Manufacturers and Erectors of Cork Insulation 


Sales Offices and Warehouses: New York, Philadelphia, Boston, Balti- 
more, Chicago, Cleveland, Cincinnati, Pittsburgh, Milwaukee, Indian 
apolis, Rock Island, Ill., Buffalo, Hartford, Conn., Taunton, Mass. 





We are interested in having your Branch Engineer in our territory 
check the refrigeration loss points in our plant, without obligation. 
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much product on which bacteria and 
moulds can feed, there is danger that 
the continued presence of moisture will 
cause gardens of undesirable fungi to 
thrive on ceilings and other places 
which are not ordinarily scrubbed and 
scoured every day. 

Manifestly, cooking vats should not 
be located in refrigerated sausage 
manufacturing rooms, but should be 
outside in an adjacent room, with ade 
quate ventilation to draw off the vapors 
arising. Connecting doors between 
cooking and manufacturing rooms 
should not be allowed to stand open, 
for that brings on the troublesome prob- 
lem of ceiling condensation, together 
with increased cost of refrigeration. 


SAUSAGE SMOKE HOUSE 


Substantially the same conditions de- 
scribed for smoke-houses in which 
smoked meats are prepared apply to 
sausage smoke-houses. 


SAUSAGE PRE-CHILL ROOM 


Upon removal of sausage from the 
smoke house it is customarily showered 
with water. This removes a part of 
the smoke house heat. At the same 
time the water softens the casing, 
thereby putting it into better condition 
for release of moisture, and so that it 
may properly shrink upon the meat as 
its volume reduces, incidental to the 
chilling process, thereby avoiding wrink- 
ling. 

This product—which should first be 
allowed to drip to get rid of all pos- 
sible moisture—is then run into the 
sausage pre-chill room, where a very 
rapid circulation of air and high humid- 
ity should be provided, in order that 
heat remaining in the product after the 
shower bath will be removed quickly, 


-and with minimum shrinkage loss. It is 
unwise to leave the product in the pre- 
chill room beyond period required to 
remove surplus heat; or in other words, 
to reduce its temperature to approxi- 
mately 45 deg. F. 


The relative humidity in this room 
should be kept as high as possible, pre- 
ferably 85 to 90 per cent. Even higher 
humidity is desirable, but this involves 
circulation of even greater quantities of 
air, and consequently increases initial 
and operating cost of equipment in- 
volved. 


Speaking generally, temperature in 
this room should not be allowed to fall 
below 40 to 42 deg. F., full reliance be- 
ing placed upon rapid circulation of air 
to cool the product, and at the same 
time not lower it below the point at 
which condensation might again take 
place when it is moved into sausage 
storage or packing room. 


SAUSAGE STORAGE AND PACK- 
ING COOLER 


This cooler properly should be car- 
ried at a temperature varying with the 
seasons. In summer it may be as high 
as 50 deg. F., whereas in winter a tem- 
perature of 40 deg. may be entirely 
satisfactory. 


The reason for a higher temperature 
during warm months is that, with the 
higher temperature and moisture con- 
tent of the air prevailing outdoors in 
summer, there is much less tendency of 
the product to sweat while in transit 
from plant to retailer. On the other 
hand, the lower temperature in winter 
is more satisfactory, because whenever 
temperature of any product containing 
water—and in particular sausage 1s 
reduced, there is a corresponding mois- 
ture loss, with incidental wrinkling of 


SAUSAGE SMOKEHOUSE. 


Sausage smoke houses operating under air-conditioning methods recently designed 
and which seem to be very effective. 


the casing, which hurts its appearance. 


The humidity in this room should be 
carried at about 85 per cent. From a 
shrinkage standpoint obviously it would 
be more desirable to carry a higher 
humidity, but here we meet with the 
problem of the deliquescent properties 
of salt which may penetrate the cas- 
ing and abstract moisture from the air, 
thereby causing the product to become 
wet, affecting its appearance and pro- 
viding a fruitful soil for the growth of 
mould. 


In the Smaller Plant 


The smaller plant will find it ad- 
vantageous to use a single room for the 
combined purpose of storage and pack- 
ing. 


In such case it is well to keep the 
storage section well segregated from 
the packing section, and if possible use 
curtains of canvas, burlap or other 
suitable material, extending from the 
ceiling to within a foot or two of the 
floor, so as to avoid circulation of air 
from the region in which employees of 
the packing room are operating to the 
region in which the sausage is stored. 


This minimizes danger of condensa- 
tion of moisture rising from the prod- 
ucts of respiration of the employees, 
and from moisture which comes into the 
room through opening of doors. 


In the Larger Plant 


The larger plant will find. it. more 
desirable to completely segregate the 
packing from the storage of sausage. 
Obviously the sausage storage room 
should be located between the pre-chill 
room and the packing room, and pre- 
ferably with no doors opening directly 
to outside, but communicating only 
with the two _ previously-mentioned 
rooms. The principal problem in stor- 
age and packing is avoidance of surplus 
moisture condensing upon the finished 
goods, either because of high dew point 
of the infiltering air, or because of the 
moisture-attracting properties of salt 
which may be upon the casing. 


Above all things, the circulation of 
air in the sausage storage and packing 
room — particularly the former — must 
be quite slow but positive and uniform; 
nothing is more detrimental to the ap- 
pearance of sausage than to subject it 
to strong movements of air. 


ASSEMBLY AND SHIPPING 
ROOM 


The essential thing in air-condition- 
ing the assembly and shipping room is 
the maintenance of proper dew point of 
air, to prevent condensation on the 
lowest-temperature product handled. 


In shipping rooms where products are 
going into refrigerated cars or refrig- 
erated trucks, it is desirable to maintain 
a temperature not higher—and prefer- 
ably a few degrees lower—than the 
temperature of the conveyance in which 
the goods are to be shipped. This is for 
the reason that these conveyances are 
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S.C. BLOOM & COMPANY 


Engineers, Manufacturers, Contractors 


SPECIALISTS TO PACKERS 


Meat Plant Air Conditioning 
and Refrigeration 





BONDED GUARANTEES ON RESULTS 


53 W. Jackson Blvd. Chicago, Illinois 
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equipped only to maintain the tempera- 
ture of the car or truck at a safe point, 
and are not designed to refrigerate the 
product. All the heat possible should 
be removed from the product before it 
is loaded. 

On the other hand, goods which are 
to be delivered in unrefrigerated trucks 
preferably should be assembled in a 
room the temperature of which is ap- 
preciably above the temperature of the 
coldest product. Thus, it should not be 
higher than 55 deg., so as to insure 
keeping out flies, but may be held any- 
where from 40 up to 55 deg., the idea 
being that this room serves as a sort of 
vestibule between the storage cooler and 
the outdoors. Thus, its temperature 
may rise somewhat, thereby minimizing 
the effects of condensation when it is 
exposed to the outside air. 

Humidity in this room, however, 
should be held at a point where the dew 
point is below the temperature of the 
coldest product handled. 


LOADING DOCK 


The loading dock has been one of the 
most neglected spots in the packing 
plant. And yet much damage may be 
done to fresh products here, even 
though proper air conditions have been 
maintained elsewhere throughout the 
entire plant. 


The reason is simple. Cold products 
brought out into the open air, the dew 
point of which is far above the product, 
instantaneously causes the condensation 
of moisture on every fraction of a 
square inch of such products. Not only 
is the deposit of moisture decidedly 
harmful, in that it promotes growth of 
fungi and bacteria, but also it exerts an 
immediate heating effect on the surface 
of the product—an effect which far out- 





———— 


Next Comes the “How 


EDITOR'S NOTE. — This discussion 
covers the “WHAT,” the “WHY” 
and the “WHERE” of air condition- 
ing in the meat plant. 


Subsequent articles in this series 
—to appear in later issues of THE 
NATIONAL PROVISIONER — will 
describe the “HOW” of meat plant 
air conditioning. They will be based 
on actual installations in plants in 
the industry, and will describe and 
illustrate methods used and results 
obtained. 











weighs that arising from the tempera- 
ture of the air alone. 


Dangers of Product Deterioration 


To emphasize this, consider for a mo- 
ment that 1,000 heat units would im- 
mediately enter the surface of a cold 
product upon the condensation of 1 pint 
of water; whereas, the same amount of 
heat could only be imparted to the 
product by means of the air alone if 
54,000 cubic feet of air were cooled 1 
degree by the same product. 


Again, when products with this film 
of moisture on them are packed to- 
gether, there occur whitish spots which 
mar the appearance of the product. 
And since “eye appeal” is of such vital 
importance in marketing, every effort 
should be made to preserve through 
the agency of proper air conditioning 
all the gains which have been made in 
the packinghouse. 


ASSEMBLY AND SHIPPING ROOM. 


Here air-conditioning helps to keep moisture from condensing on the finished 
product, and regulation is important. 
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Therefore, docks should be properly 
air conditioned, and the same identical 
principles apply as were outlined in the 
case of the cutting room, except as to 
temperature. 


Temperature on Loading Dock 

Temperature is to an extent a matter 
of choice; for on the loading dock dex- 
terity of workers is not of the same im- 
portance as in the cutting room, nor is 
anything like the same degree of skill 
required. Therefore, the temperature 
of the loading dock may be almost any- 
thing from 35 deg. up, provided the dew 
point of the air is maintained below the 
temperature of the coldest product be- 
ing loaded. 

Here, again, advantages in getting 
rid of flies through the choice of tem- 
perature may be a factor in influencing 
better loading dock design. 


FINANCE AIR CONDITIONING 


Carrier Engineering Corporation, 
Newark, N. J., air-conditioning manu- 
facturers, has announced signing of a 
contract with Equipment Acceptance 
Corporation, subsidiary of Commercial 
Investment Trust, for the long-time 
financing of air conditioning and com- 
mercial refrigeration installations under 
the FHA national housing act. Accord- 
ing to M. S. Smith, treasurer of the 
corporation, this move is expected to 
stimulate the closing of large-scale air 
conditioning contracts and to broaden 
the base of the company’s present oper- 
ations. 


The contract, which is in accordance 
with the standard plan of the new fed- 
eral act, involves contracts from $2,000 
to $50,000 extending over a period of 
five years. Industrial plants, depart- 
ment stores, retail stores and shops, 
restaurants, etc., are expected to benefit 
chiefly from the operation of the new 
plan. One of the chief advantages, Mr. 
Smith stated, will be to enable commer- 
cial establishments to pay for air con- 
ditioning out of increased earnings re- 
sulting from use of air conditioning. 


REFRIGERATION NOTES 


A $15,000 cold storage warehouse and 
produce dock is planned by Arizona 
Pay’n Takit Stores, Jackson and Third 
sts., Phoenix, Ariz. 

National Ice & Cold Storage Co., Los 
Angeles, Calif., has let contract for re- 
frigeration unit. 

Burlington Cooperative Fruit Grow- 
ers Association, Burlington, Ont., Can- 
ada, has plans for two-story cold stor- 
age warehouse to cost $40,000. 

Edward A. Hurst, Miami Beach, Fla., 
is taking bids on storage building with 
cork insulated storage rooms. 

Jefferson Warehouse & Cold Storage 
Co., Beaumont, Tex., recently opened 
new cold storage plant. 

Leavenworth Fruit and Cold Storage 
Co., Leavenworth, Wash., is erecting 
new addition to its plant. 
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Efficiency Plus 


. Plus a finer, juicier, 
better looking product—a 
product that brings great- 
er sales volume. And this 
at the lowered cost which 
comes with the high eff- 
ciency that has made 
Adelmann equipment the 
outstanding favorite with 

meat packers. 


Liberal Trade-In 
Allowances 





Send today for schedule of 
liberal trade-in allowances 
and valuable booklet con- 
taining helpful hints and 
listing the complete 
Adelmann line. 


A 
D 
E, 
L 
M 
A 
N 
N 


“‘Adelmann — The kind your ham 
makers prefer” 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 

Stanley St., Liverpool & 12 Bow Lane, London—Aus- 

tralian and New Zealand Representatives: Gollin & Co., 

Pty. Ltd., Offices in Principal Cities—Canadian Repre- 

sentative: C. A. Pemberton & Co., Ltd., 189 Church St., 
Toronto. 
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PRAGUE 
POWDER PICKLE 


Is Developed one Step Further than Fresh Pickle 
Its Absorption Creates Immediate Action 


fh) AFOLLBOMLED CURING POE My 


PRAGUE SWEET PICKLE CURES 


Bacon, 3 to 5 days 

Fresh Hams, 7 to 10 days 

Fresh Regular Hams for Smoking, 16 to 20 days 
Sausage Meats in 24 to 48 hours 

Fancy Comed Beef in a few days 


—@— 
Your Pumping Methods 
Can Be Improved! Try 


BIG BOY ELECTRIC 


Style No. 3— Combination. 


Has 1 control or measuring device 
and is equipped with needles and hoses for vein pump- 
ing also. Replace your old hand pump with “BIG BOY.” 


GRIFFITH LABORATORIES 
1415 W. 37th Street, Chicago, Ill. 
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OG cut-out losses at Chicago for 
the first four days of the current 
week are considerably less favorable 
than for any corresponding period for 
some time, ranging from 59c to $1.24 
per cwt., the lowest being for the light- 
est average of hogs. Both hog prod- 
uct values and hog prices increased this 
week. Hogs brought $12.05 on Thurs- 
day, not including processing tax, the 
highest since August 14, 1929. Short 
runs were largely responsible for the 
upturn, receipts for the four days, in- 


Cut-Out Losses Increase on Higher Hog Prices 


cluding directs, totaling only 36,500 
head. Quality was only fair. 

Inquiry for most fresh pork cuts was 
active during the week, particularly for 
hams, picnics and bellies. D. S. fat 
backs and bellies were also wanted. 
Loins were slow, and there was diffi- 
culty in maintaining prices in fair re- 
lationship to increased hog costs, 
though demand seemed sufficient to ab- 
sorb light production. Hog product 
values ranged from 32c to 54c per cwt. 
above those of last week. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


taken from actual tests in Chicago plants.) 
180-220 Ibs. 








Per cent Price Value Per cent Price 
live per per cwt. live per 
wt. Ib. alive. wt. Ib. 

MER WIND. 6.0.56. 005 6cisic-e ne meme’ 13.90 21% $ 3.01 13.70 21.0 

Nc oon hws aie Heres a aeeeean . 5.50 17% 97 5.30 16.0 

BE NEUE... .c/ sca vee ob teed ennese 4.00 23% 95 4.00 23% 

OEE MEY «5 5:scne'sneeeeeeeie es 9.70 23% 2.12 9.30 21% 

BN Oo va + kiceuicbisericecueeens 11.00 24.0 2.66 8.70 22.0 

BE LER: 0.6 ts ches aeweeeees ee ed ee means Pe AEDE 3.00 19% 

MIN, « ahaicoindie dab oe-cispewaie eerne 1.00 14% 14 3.00 15.0 

WR GME OWI. oon coc evccessicless 2.50 14% oT 2.50 14% 

I cnn a.4'o sepia dbs > sae salen 2.00 14% oo 2:10 14% 

Ue UE, WORM, Weis os ccccosiawigne et 12.40 15% 2.24 12.10 15% 

ae oe rrr wea 1.50 14% .22 1.50 145% 

I 6 oeis toe Cas Gide owaelos ewes 3.00 1456 44 2.80 145% 

Feet, tails, neckbones............. 2.00 ees me | 2.00 ne 

DG QE. cos cecshcamewdecody weed 45 





TOTAL YIELD AND VALUE..........<: 68.50 


Cost of hogs per cwt.......... 
Condemnation loss............. 
Handling and overhead. . 
POOCGHINE BER. 665 occk ccs. cosese 








TOPAL COST PER CWT... .ccccccces 
EY We aS15% cine a aie Sa ho ae 


ee ee et 
Loss per hog....... Cee eee 





70.00 


220-250 Ibs. 


$11.58 


$14.51 
$13.37 


$ 1.14 
$ 2.70 





The following test is worked out on 
the basis of live hog costs and green 
product values at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
Packers should bear in mind that these 
costs and values may or may not be 
typical of markets in other sections of 
the country. Every packer who wishes 
to know accurately how his hogs are 
cutting out should substitute his own 
hog costs and product values for those 
shown here. 











250-300 Ibs. 





Value Per cent Price Value 
per cwt. live per per cwt. 
alive. wt. Tb. alive. 
$ 2.84 13.30 20% $ 2.68 
85 5.00 14% yp 8 
95 4.00 23% 95 
1.81 8.80 18% 1.52 
1.65 3.50 20% 52 
-76 9.00 19.0 1.90 
.60 5.00 15% 82 
42 3.30 14% 50 
33 2.20 14% 33 
1.99 11.20 15% 1.84 
oe 1.50 145 22 
39 2.70 14% 39 
Pe i 2.00 Sait Pet | 
45 sinters neat 45 








72.00 





$13.37 $12.94 








.05 05 
63 61 
2.25 2.25 


$12.94 





$ 1.24 








HOGS REACH RECORD HIGH 


Hogs brought the highest prices in 
9 years at Chicago on August 8, top 
on that day being $12.05, the highest 
since September, 1926, and exceeded in 
August only twice since 1920. 


Hogs receipts were the. smallest in 
years, and reached such a low point that 
the Chicago Stock Yards Company 
closed down half the hog pens at the 
yards as an economy measure, the first 
time in the history of the yards this 
has been done. Only 33,600 hogs, in- 
cluding directs, were received during 
the four days of the week. In 1924 


the Chicago yards handled 122,000 hogs 
m one day. 


Week ending August 10, 1935 


HOG FARM PRICE RISES 


Rising persistently toward the AAA’s 
parity price, the farm price of hogs 
stood at $8.40 on July 15, 1935, accord- 
ing to the farm price review of the U.S. 
Bureau of Agricultural Economics. With 
narrowing of the gap between farm and 
parity prices, there was a further in- 
crease in excess processing tax being 
paid on hogs. Adding processing tax 
of $2.25 to the farm price of hogs, 
brings their total of $10.65, which is 
$1.48 above parity price of $9.17, as cal- 
culated by the Bureau. A processing 
tax of only 77 cents a cwt. would have 
been enough to bring the farm price of 
hogs to equality with the parity price 
on July 15. 








MEAT EXPORTS IN JUNE 


Meat exports in June, 1935, follow. 
Of the total exported 6,813,460 lbs. went 
to the United Kingdom. . 





uantity. 
e Ibs. " Value. 
Carcasses, fresh or frozen.... 2,987 
Loins and other pork, fresh 
CE BOMOM ccccccccccccccce 459,542 74,965 
Hams and shoulders, cured.. 6,143,990 1,096,021 
EEE ci stoee ate aia Wnealeliesuitae 494,144 79,412 
Cumberland and Wiltshire 
MND .scccweenes cseudesenes 23,454 3,801 
Other pork, pickled or salted 620,280 67,999 
Sausage, not canned ........ 131,695 27,393 
Beef and veal, freshor frozen 205,159 43,743 
Beef and veal, pickled or 
PERERA ee 318,291 30,881 
Mutton and lamb............ 020 4,079 
TIGRIS cccccccccctccecccces 461,771 50,700 
Pee ere 285,986 34,912 
SIE: 6c ininncetsnneacons 187,369 30,003 
Sausage ingredients ........ 191,203 17,238 
Poultry and game, fresh.... 120,752 26,948 
WR. civiccwenss vecenoues 9,675,643 $1,588,577 
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HERE’S 
THE REASON WHY 
SUCCESSFUL FOOD 
MEN STICK TO 


DIAMOND CRYSTAL 





URITY and mildness in salt, successful food men 

agree, are of the utmost importance in bringing 
out all the true flavor of their finished product and in 
maintaining high standards of quality. 


That’s why so many standardize on Diamond Crystal. 
Because years of experience have taught them that 
Diamond Crystal is unexcelled in mildness and purity. 
That’s due, they know, to the exclusive Alberger 
Process of making Diamond Crystal. 

The same process that is also respon- 
sible for Diamond Crystal’s consistent 
year in and year out uniformity. 


If you’re not using Diamond Crystal 
Salt—why not give it a trial run now? 
Diamond Crystal Salt Co., (Inc.), 250 
Park Avenue, New York, N. Y. 


UNIFORM IN COLOR... PURITY... DRYNESS... SOLUBILITY 
SCREEN ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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CHELSEA AIR-BLAST FAN 


4,000 
CU. FT. 
PER 
MINUTE 


SPEEDS 
COOLING 


CONTROLS 
ICE 


REMOVES 
FROST 


: CUTS 
_. SHRINKAGE 


ee 4 {ean 2 
@ '/4 H.P. totally enclosed ball bearing motor. 
@ Cuts refrigeration costs 20%. 

@ No dead areas, odors, sweating. 

@ Mounted or installed in any position. 


@ $57 for 110 volts A.C., 60 cycles, Offer $28 50 


slight increase other currents. F.0.B. — N.Y.C. 
TWO WEEKS’ FREE TRIAL—TYPEC.T. 
CHELSEA FAN AND BLOWER COMPANY 


370 WEST 15th STREET NEW YORK, N. Y. 


CHOOSE STANGE 


Buy seasonincs 
on a performance basis, with 
results the major considera- 
tion! This is the wisest way — 
and the safest! 

Compare Dry Essence of 
Natural Spices, and judge 
them with results in mind — 
you'll find they season better, 
give more uniform flavor dis- 
tribution. They never discolor, 
speck or spot the product. They 
give attractive appearance 
and finer quality. They make 
sausage and specialties taste 
better, sel] better. Write for 
samples! 


WM. J.STANGE CO. 
2536-40 Monroe St., Chicago 


Introductory 





SLINSHAdA AOd 


PEACOCK BRAND 
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Trade Active—Hogs Establish New 
Highs — Hog Run Small — Cash 
Trade Satisfactory—Stocks Con- 
tinue to Decrease—Profit Taking 
Furnished Bulk of Selling Pres- 
sure. 


Market for hog products was featured 
the past week by a sharp bulge in lard 
futures to the best levels since 1926, 
and a rise in hogs to best levels in five 
years. Strength in hogs was probably 
the outstanding influence in the market, 
but provisions were independently 
strong. Commission house absorption 
was attracted to the market in volume 
and prices responded readily. 


Lard futures soared the maximum 
daily gain limit of %c lb., and later 
further sharp gains were established. 
Packinghouse interests were on the buy- 
ing side, and bulk of pressure came in 
the way of speculative realizing. The 
market took the selling readily, and 
maintained practically the entire ad- 
vance. 


News surrounding the market con- 
tinued of a bullish character, the price 
advance in hogs bringing out very small 
numbers daily. Make of product con- 
tinued relatively small, and with cash 
trade satisfactory, stocks continued to 
decrease. 


At Chicago, top hogs rose to $12.05, 


rovisions«|_ard Het 
Weekly Wafee (CE = 5 a: 


highest since August, 1930, chiefly at- 
tributed to the smallest mid-week sup- 
ply of hogs in many years. At Cincin- 
nati top hogs reached 11.85c. 

At Chicago average price of hogs at 
outset of week was 10.55c, against 
9.95¢ a year ago, 4.70c two years ago, 
and 4.30c three years ago. 

Average weight of hogs received at 
Chicago last week was 266 lbs., against 
262 lbs. the previous week, 245 lbs. a 
year ago and 257 lbs. two years ago. 

Receipts of hogs at western packing 
points last week were 187,000 head, 
against 207,000 the previous week and 
377,000 the same week a year ago. 
Since March 1, receipts have been 
5,213,000 head, compared with 9,480,000 
in 1934. 

At Chicago packing of hogs from 
March 1 to August 3 this year was 
1,435,000 head, against 2,742,000 head 
the same time last year, 3,050,000 head 
in 1933 and 2,452,000 head in 1932. 

Stocks of meats at Chicago decreased 
nearly 13,000,000 Ibs. last month, and 


(Continued on page 37.) 


HAM CURING LOSSES 


S. P. hams during July, for the first 
time this year, sold for more than green 
cuts of the same average. In other 











words, for most of 1935 to date pack- 
ers suffered a cutting loss. 


This same situation prevailed during 
a considerable portion of the corre- 
sponding period last year. Prices of 
cured hams were below those of green 
from January until the middle of May, 
when the situation was_ reversed. 
Cured prices then remained above fresh 
prices until the middle of July. 


During the first week of August this 
year S. P. prices again dropped below 
green prices, the price spread between 
S. P. regular hams and S. P. skinned 
hams widening sufficiently to make it 
profitable to convert former cuts into 
the latter. 


SHOULDER CUTS IN DEMAND 


Demand for all pork shoulder cuts 
was good during the first seven months 
of this year, resulting in a steadily ris- 
ing price trend. As has also been true 
of some other cuts, the price spread be- 
tween skinned shoulders and picnics has 
been wider and more uniform. 

Contrary to the price trend of 
skinned shoulders and picnics last 
year, prices for both of these cuts 
strengthened materially during July 
this year. Active demand continued 
into August for both fresh and frozen 
cuts. Offerings were extremely light. 








CENTS PER LB. 
26 
24 
22 
20 


JAN. FEB. MAR. APR. 


GREEN HAMS & S. P. HAMS 


MAY JUNE JULY AUG. 


(12-14 lb. av.) 


SEPT. OCT. NOV. DEC. 


One of the new series of charts in THE NATIONAL PROVISIONER series which shows weekly prices of picnics and skinned shoulders during the first 


seven months of 1935 and during 1934. 


rata PICNICS 


18 
16 


JAN. FEB. MAR. APR. 


One of the 
months of 1935 and for 1934. 


Week ending August 10, 1935 


MAY JUNE JULY AUG. 


(6-8 Ib. av.) & SKINNED SHOULDERS 10-12 bb. av.) 


SEPT. OcT. NOV. DEC. 


new series of charts in THE NATIONAL PROVISIONER series which shows weekly prices of green and S. P. hams during the first seven 


Page 35 








Your Knives and Plates KEEP THEIR TEMPER 
When SHARPENED By 


LORENZ magne 
Magnetic 
All Cutting Equipment Sharpened for the Trade 
PICK-UP and DELIVERY SERVICE 


Sharpening done under an abundant stream 
of COOLING SOLUTION on specially de- 


signed Grinding Machines. — THE SAFE 
ACCURATE METHOD. 


METHOD 


©o 


0, 


in Metropolitan Area 
24-hour Service on Mail or Express Orders 
EXPERT and PROMPT REPAIRING 


of all Provisioners' Machinery 


360 Troutman Street LUCAS L. LORENZ. INC. Brooklyn, New York 


Telephone EVergreen 7-2232 








PusH BUTTON 


SANDER MEAT GRINDERS 


Have an Outstanding Service Record 


Scores of letters from large and small Packers testify to the 
long, efficient Service Record of SANDER Grinders. Such 
acceptance must be deserved. And it is. For continual re- 
search, development and refinement have enabled us to set 
the standard in advanced Grinder design and simplified 
construction, to accomplish more efficient, economical per- 
formance. 


Our latest double-cutting Grinder, illustrated, with two 
knives and two plates, reduces meat to any size desired, 
without heating or mashing. It can be diverted into single 
cutter by omitting one knife and plate and inserting take-up 
ring. We also manufacture the same type Grinder with one 
knife and one plate only. 


CHAIN DRIVE 
LATEST STYLE 
FEED Hopper 


SPLasH-Pnoor If interested in su- 
Motor perior Grinder per- 
formance, with long- 
term economy, write 
for further facts. 
Catalog mailed on 

request. 


SANDER 
MFG. CO. 


238-240 S.20th St. 
NEWARK, N. J. 
Established 1875 


ROLLER 
BEARINGS 


SANITARY 


CONTROL BASE 


SaFrety Stop 





CALVERT 


Bacon Skinner 


Hand or Power Operated 


Now installed in 
more than 225 
plants, including 
all prominent pack- 
ers. Many impor- 
tant advantages, 
plus ability to pay 
for itself shortly in 
labor savings alone. 


Write for a of 
CALVERT 
MACHINE Co, 


1606-8 Thames 8t., 
Baltimore, Md. 











DISTRIBUTORS WANTED! 


Attractive Margins at 
Competitive Prices 
Warehouses 


Chicago and 
New York 


A cooked ham 
of unequalled quality 
imported from Poland. 


Packed in vacuum tins, average 


weight 10 Ibs. Distributors write! 

















A PROFITABLE ITEM 


to add packers in the East have enjoyed large 


to your profits from this item for many years. 
sales list DISTRIBUTORS WANTED in all 
e states except N. J., N. Y., and Penna. 


640-48 Washington St. 

















Pat. applied for 


Fig. 1096 — “Hallowell” 


Liver Truck 


“HALLOWELL” 
PACKING PLANT 
EQUIPMENT 
Incorporates every up-to-date 
improvement; is perfectly 
sanitary and so sturdy and 
strong it will outwear other 
makes. Furnished heavily 
galvanized or of Monel Metal, 

as preferred. 

Write for BULLETIN 482 

covering our complete line of 

‘*HALLOWELL’’ Packing 

Plant Equipment. 

STANDARD 

PRESSED STEEL CO. 

Jenkintown, Pa. . 
Box 550 
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PROVISION AND LARD MARKETS 


(Continued from page 35.) 


were not much more than half the 
stocks of a year ago. Stocks of lard 
at western packing points during July 
decreased 12,777,680 lbs., totaling on 
Aug. 1, only 39,641,000 Ibs., against 
161,704,431 Ibs. a year ago. Stocks of 
meats at beginning of August were only 
123,112,862 lbs., compared with 241,813,- 
488 lbs. a year ago. 

Official exports of lard during week 
ended July 27 were only 958,000 Ibs., 
against 6,334,000 lbs. last year. From 
January 1 to July 27 exports totaled 
73,483,000 lbs., against 297,539,000 Ibs. 
th2 same time a year ago. Exports of 
hams and shoulder for the week were 
963,000 lbs., against 1,993,000 Ibs. last 
year; bacon, 75,000 lbs., against 426,000 
lbs.; pickled pork, 89,000 lbs., against 
334,000 Ibs. last year. ; 

PORK—Market was firm at New 
York, with demand fair. Mess was 
quoted at $34.00 per barrel; family, 
$39.50 per barrel; fat backs, $31.50@ 
33.00 per barrel. 


LARD—Demand was fairly good at 
New York and market was strong. 
Prime western quoted 16.15@16.25c; 
middle western, 16.15@16.25c;_ city 
tierces, export, 1344@13%c; tubs, do- 
mestic, 1634 @17%c; refined Continent, 
domestic basis taxincluded,17%@17%c; 
South America, 173%.@17%c; Brazil 
kegs, 1742 @175%c; compound, car lots, 
1244c; smaller lots, 12%c. 

At Chicago regular lard in round lots 
was quoted at 35c over September; 
loose lard, 50c over September; leaf 
lard, 60c over September. 

(See page 44 for later markets.) 

BEEF—Market was firm and demand 
fair at New York. Mess was nominal; 
packer, nominal; family, $23.00@24.00 
per barrel; extra India mess, nominal. 


MEAT AND FATS IMPORTS 


Meat imports in June, 1935, as re- 
ported by the U. S. Department of Com- 
merce: 

BEEF (Fresh, chilled or frozen)— 
From Canada, 220,507 lbs.; Australia, 
59,508 lbs.; New Zealand, 172,927 lIbs.; 
total, 492,942 Ibs.; value, $43,244. 

PORK (Fresh, chilled or frozen)— 
es Canada, 412,509 lbs.; value, $67,- 

CURED PORK (Hams, shoulders and 
bacon)—From Poland, 226,249 Ibs.; 
Canada, 33,224 lbs.; United Kingdom, 
52,784 Ibs.; Germany, 15,411 lbs.; other 
countries, 10,437 lbs.; total, 338,105 Ibs.; 
value, $80,275; other pickled and salted 
pork, 51,770 lbs.; value, $18,217. 

POULTRY—From France, 3,097 lbs.; 
Japan, 2,445 lbs.; total, 7,674 lbs.; 
value, $5,230. 

CANNED MEATS—From Argentina, 
2,487,744 lbs.; Uruguay, 3,124,288 lbs.; 
other countries, 307,840 Ibs.; total, 
5,919,872 Ibs.; value, $421,074. 


TALLOW — (Beef and mutton) — 


Week ending August 10, 1935 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, AUGUST 3, 1935. 
Open. High. Low. Close. 
LARD— 
Sept. ..14.57% 14.65 14.57%ax 
Oct.14.22%@14.20 14.35 14.35ax 
13.15 13.15ax 
cove 12.85ax 
May can 12.374%4b 
CLEAR BELLIES— 
Sept. ..18.15 os 18.15 


MONDAY, AUGUST 5, 1935. 


14.90 14.55 
14.72% 14.35 
13.35 13.15 
13.00 12.95 


14.90ax 
14.72%b 
13.32% 
13.0) 
12.55b 
CLEAR BELLIES— 
Sept. ..18.15 18.22% 18.15 
TUESDAY, AUGUST 6, 1935. 


18.22%4b 


15.12% 15.37%4-40 
- 15.20b 
13.571%4b 

. 2 18,15- 3. 3. 13.30ax 
May ...12. 2. . 12.72% 
CLEAR BELLIES— 
eer 18.50b 


WEDNESDAY, AUGUST 7, 1935. 


. -15.60-65 15.80 15.60 
«+ -15.45-50 15.55 15.45 
«- 13.62% 13.92% 13.62% 
aly 13.50 13.37% 
.. 12.75 12.90 12.75 
CLEAR BELLIES— 
Dept. oo cscs 


THURSDAY, AUGUST 8, 1935. 


15.80ax 
55 


1 

13.92% 
13.50ax 
12.90ax 


18.65b 


LARD— 
Sept. ..15.90-87%4 15.90 
Oct. ...15.60 15.65 
Dec. 14.00-13.971%4 14.00 
.  égeiapeke ae aes 
May ...12.90 12.90 12.40 
CLEAR BELLIES— 
GG. sae aces 


FRIDAY, AUGUST 9, 1935. 


15.70 15.80ax 
15.37% 
13.60 


18.65n 


LARD— 

Sept. ..15.80 5.60 15.70ax 
Oct. .. Ik 15.45 x 15.40 
Dec. ...13.55 3. 13.50b 
Jan. ...13.17% 3. 13.17%ax 
May ...12.35-30 12.35 x 12.27% 
CLEAR BELLIES— 


TR. sce. bnce eae ‘awe 18.70b 


Key: ax, asked; b, bid; n, nominal; —, split. 








From Belgium, 33,792 lbs.; Denmark, 
88,440 lbs.; Netherlands, 722,273 lbs.; 
United Kingdom, 7,531,385 lbs.; Canada, 
753,476 Ibs.; Argentina, 5,832,474 lbs.; 
Brazil, 2,936,767 lbs.; Paraguay, 276,- 
102 lbs.; Peru, 200,624 Ibs.; Uruguay, 
2,133,955 Ibs.; Australia, 4,296,979 Ibs.; 
New Zealand, 829,067 lbs.; total, 25,- 
635,334 Ibs.; value, $1,444,400. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Aug. 1, 1935, to Aug. 7, 1935, totaled 
48,550 lbs.; tallow, none; grease, none; 
stearine, none. 


PORK TRIMMING VALUES 


Is your pork trimming foreman fa- 
miliar with values? Perhaps he ought 
to read “PoRK PACKING,” The National 
Provisioner’s latest book. 


CASH PRICES 


Based on actual carlot trading Thursday, 
August 8, 1935. 


REGULAR HAMS, 


0-22 
16-22 Range 


Short Shank \%c over. 
BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 


Extra Short 
Extra Short 


Green Square Jowls 
Green Rough Jowls 


Prime Steam, 
Prime Steam, e 
Refined, boxed, N. 
Neutral, 

w Leaf 


CANNED MEAT EXPORTS 


Canned meat exports in June, 1935: 


Value. 
Canned beef 760 $32,446 
Canned pork 333,419 115,151 
€anned sausage 93,725 26,405 
Other canned meats 73,773 13,512 


600,677 $187,514 
948,963 














I vprove the Color OF YOUR TALLOW! 


| 
| 





Jumbo Hasher and Washer—No. 704 


No. 703 Hasher 


is the sturdiest, most effi- 
cient hasher on the market. 


The entire base, including 
the lower half of the bear- 
ings, is a one-piece casting. 


The cutters are specific- 
ally designed and easily ac- 
cessible for cleaning. 


We recommend 30-in. di- 
ameter washers, in lengths 
of 10 ft. and longer, depend- 
ing upon capacity. Plants 
killing upward of twenty 
cattle per day should have 
washers of 16 ft. or longer. 


We have this equipment coming thru our shop on scheduled production 
basis and we are therefore in position to make prompt shipment. 


Buy NOW and REAP THE BENEFITS! 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Ill. Sausage Making, Rendering Cincinnati, Ohio 


— 
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=a allows ~iGreases & 


Detkly Markee Revttur 


TALLOW—Tallow market at New 
York was a little more active and some- 
what steadier the past week. Business 
in extra passed at 6%c delivered, and 
reports were current of sales at 6%4c 
delivered, %4c better than previous 
week. Business was estimated at some 
300,000 to 500,000 Ibs. 


Buying appeared to be by smaller 
soapers, larger soapers showing unwill- 
ingness in following upturns at the mo- 
ment. There was less pressure of sup- 
plies on the market and a little more 
demand in evidence. Reports continued 
to indicate that soapers were meeting 
with a comparatively satisfactory trade 
in finished product. 

At New York, bids of 5%c for South 
American No. 1 were refused, sellers 
asking 6c c.if. Special loose at New 
York was quoted at 5%@5%c; extra, 
6%@6%ec delivered; edible, 6%@7c 
nominal. Reports had it that South 
American edible was bought to come 
to New York at 6%c c.i-f. 


There was a moderate trade in tal- 
low futures, prices gaining 25 to 30 
points compared with the previous 
week. 

At Chicago, tallow appeared to be 
working into a stronger position. Offer- 
ings were light and there was some im- 
provement in demand. Holders appeared 
to be influenced by strength in the sur- 
rounding market. At Chicago, edible 
was quoted at 85% @8%c; fancy, 64%@ 
6%c; prime packer, 63, @6%'2c; special, 
6@6%c; and No. 1, 54% @5%e. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, August shipment was un- 
changed at 25s 3d. Australian good 
mixed, August shipment at Liverpool 
was 26s 6d. 

STEARINE—Market was more active 
and stronger at New York, some 15 to 
20 tanks changing hands. Sales of oleo 
were made from 8@9c lb. 

At Chicago, market was moderately 


active but firm. Oleo was quoted at 
8i4e. 


OLEO OIL—Routine conditions con- 
tinued in this market at New York, but 
tone was steady. Extra was quoted 
at 10% @1l1c; prime, 10% @10%4c; lower 
grades, 914@10c. At Chicago, demand 
was fairly good, and market firm with 


raw materials. Extra was quoted at 
11%¢. 


(See page 44 for later markets.) -* 


LARD OIL—Demand was moderate 
at New York and market was easier. 
No. 1 was quoted at 9%c; No. 2, 9c; 
~~ 10%c; extra No. 1, 9%c; prime, 
(™C, 


NEATSFOOT OIL — Demand was 
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moderate and market easier in spots 
at New York. Cold pressed was quoted 
at 16%c; extra, 10c; extra No. 1, 9%c; 
pure, 11%c. 

GREASES—tThe better situation in 
tallow served to strengthen market at 
New York for greases. Volume did not 
appear large. Soapers were not in- 
clined to follow the advance, but offer- 
ings were moderate and more firmly 
held. Some routine trade was reported, 
but there was a feeling that should 
tallow prices hold or increase further, 
consumers would come into the market 
on a larger scale. 


At New York, yellow and house were 
quoted at 54% @5%c, about %c better 
than the previous week; A white, 54%@ 
5%c; B white, 53,.@5%%c; choice white, 
65% @6%c. 

At Chicago, grease market showed 
a stronger tone, with some improve- 
ment in inquiry. Offerings were light, 
due to strength in other markets. At 
Chicago, brown was quoted at 4%; 
yellow, 54 @5*%c; B white, 6c; A white, 
6%c; choice white, all hog, 7%4c. 


BY-PRODUCTS MARKETS 
Chicago, August 8, 1935. 


Blood. 


Demand quiet, prices quoted nominal- 
ly at $2.50. 
Unit 
Ammonia. 
@$2.55n 
Unground @ 2.50n 


Digester Feed Tankage Materials. 


Higher outside markets and some- 
what better demand helpful. 


Unground, 10 to eg ammonia. -$2. oe 0c 
Unground, 8 to 10 x 0c 
Liquid stick 28 


Dry Rendered Tankage. 
Demand continues good; last sales at 


6742 @70ce. 
Hard pressed and exp. unground 
Oe TE Mi nivs ns caponetnces $.67%@ .70 
Soft prsd. pork, ac. grease & qual- 
ity, ton @55.00 
Soft 'prsd. beef, ac. grease & quality, 
on 


Packinghouse Feeds. 


This market steady with last week. 


Digester tankage meat meal 60%....$ @40.00 
Meat and bone Scraps, 50% 40.00@45.00 
Steam bone meat, 65%, special feed- 
‘@30.00 


ing per ton 
Raw bone meal for feeding @30.00 


Fertilizer Materials. 


Demand somewhat more active; prices 
stronger. 
High grd. 

12% am. 
Bone tankage, 

per ton 
Hoof meal 


tankage, ground, 10@ 
Mevecwdecetoencesaqnell $2.35@2.50 & 10c 


ungrd., 
@16.00 
2.35@ 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade 

Mfg. shin 

Cattle hoofs 00 

Junk bones _ 15. 00@17. 50 
(Note—Foregoing prices are for mixed carloads 

of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Market steady and featureless; prices 
unchanged. 


Steam, ground, 3 & 50. 


$18.00@19.00 
Steam, unground, 3 & 50 


16.50@17.50 
Gelatine and Glue Stocks. 


Demand fair for skulls, jaws and 
knuckles. 


Calf trimmings 

Sinews, pizzles 

Horn piths 

Cattle jaws, skulls and knuckles 

Hide trimmings (new style) 

Hide trimmings (old style) 

Pig skin scraps and trim, per Ib.... 


Animal Hair. 
Market largely nominal. 
Summer coil and field dried 
Winter coil, dried 
Processed, black, winter, per Ib 


Processed, grey, winter, per Ib 
Cattle switches, each* 


*According to count. 


rs 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, AUGUST 3, 1935. 
Low. Close. 
eer 6.02@ 
6.02@ 
6.10@ 
6.12@ 


8 


ivi 


6.20 
WEDNESDAY, AUGUST 7, 1935. 


todoeoia 


6.31@6.45 

6.30@6.50 

6. 35@8. 4 

6.50@6. 

6. 45@6. 80 
"No sales, 


Closing 5 lower to 5 higher. 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, Aug. 7, 1935. 
Tankage ground sold at $2.35 & 10c 
during the week and unground at $2.15 
& 10c and the same situation exists that 
has existed the past month; stocks are 
light and there is very little demand. 
Blood is moving very slowly and last 
sales made at $2.50 f.o.b. New York. 
The sulphate of ammonia price sched- 
ule for the coming season was an- 
nounced by the leading sellers and they 
are approximately the same as last 
year. A week ago the price was dropped 
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TO MAKE MORE PROFIT 
ftom CRACKLINGS 


All markets quote expeller cracklings at a higher 
price. The profits of any plant depend on the selling 
price of its products. The way to make more profit 
is to use Anderson Expellers for pressing cracklings. 


Illustrated above is the Anderson R. B. Crackling 
Expeller which has a speed and production far 
superior to any other type of pressing equipment. 
It has a tremendous capacity, and works admirably 
in continuous production, since its intake and oui- 
put are uninterrupted. Expellers work well with any 
dry rendered material—never too soft nor too many 
bones. Where capacity is limited—use the Anderson 
Red Lion Expeller. Write today—tell us your capacity. 


THE V. D. ANDERSON COMPANY 


1946 WEST 96th STREET e CLEVELAND, OHIO 


ANDERSON SPECIAL R. B. EXPELLER 








ISTOPS TANKAGE 
GRINDING 


Grinds Tankage, 
Meat Scraps, Fish 
Scrap, Cracklings, Dried 
Bone, etc., at Lower Cost per Ton Than Any 
Other Grinding Equipment 
“JAY BEE” has been proved the most important 
factor in economical by-products grinding. Many 
firms have saved nearly $2.00 a ton in grinding tank- 
age when “JAY BEE” mill replaced other grinding 
equipment. 
A better quality product that demands a higher price 
—a finely finished, uniform product delivered to stor- 
age bin without use of cage mills, elevators, or screens 
—handling up to 12% grease, 25% moisture—that’s 
“JAY BEE” grinding. 

Write for grinding facts, prices, terms, etc. 


“JAY BEE” 


Over 18,000 “JAY BEE” mills in use all over the World— 
Setting the Standard for Capacity, Economy and Durability. 


J. B. SEDBERRY, INC., 96 Hickory St., Utica, N. Y. 


Crachlings, Bones, 


TY | in ding Dried Blood. Tanhage, 


and other By-Products 
Dp, a AS More... the Stedman Way 


TEDMAN’S 2-Stace Hammer 

Mills reduce cracklings, ex- 
peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 302, 


TEDMANSS wachine Works 


founded 144 ¢ Aurora, INDIANA-— wu.s.a. 











M«M Hoe 


GRINDS EVERYTHING 


Cuts rendering cost 


Grinds fats, bones, carcasses, vis- 
cera, etc.—all with equal facility. 
Reduces everything to uniform fine- 
ness. Ground product gives 
up fat and moisture con- 
tent readily. Saves steam, 

labor. Low opera- 

. Increases melter 


We will gladly analyze your 
requirements and make spe- 
cific recommendations to fit 
your needs. rite! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 8. Water St., Saginaw, Mich. 

















Grinders—Vibrating Screens 
FOR BY-PRODUCTS 


There is a Williams for every by-product 
or grinding job. Heaviest con- 
Especially 


Vibrating Screen for sifting greasy 
WILLIAMS F PATENT _ CRUSHER & F & Veen co. 


., ST. LO 
ae... New York yes 
37 W. Van Buren &t. 15 Park Row 326 Rialto Bldg. 


“CK z Baent 


A |__ OLDEST ANO LARGEST BUILDERS OF HAMME 


Ney WW BROAD 
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THE DIAMOND HOG 


Requires less power. 
Knives set at an angle, 
cut with shearing 
stroke. 

Greater capacity. Uses 
**forced feed’’ principle. 
Reduces carcass, bones, 
viscera, etc., toextreme- 


ly uniform fineness. 
Cc W Ce Write for bulletins and 

prices. 
SUNGARD eb :ched 1880 
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sharply to clean up surplus stocks and 
heavy sales are reported. 

Cracklings are holding firm with 
large quantities of South American 
cracklings reported sold. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
pasis ex vessel Atlantic ports: 
August, 1935 to June 30, 1936, 


ANCIUSIVE 2... cee secesecevees @ 24.00 
Ammonium sulphate, double bags, 
per 100 Ibs. f.a.s. New York...... nominal 
Blood dried, 16% per unit.......... @ 2.50 
Fish omen, dried, 11% ammonia, 


10% B. L., f.o.b. fish factory.. 2.25 & 10c 
Fish meal, “Gucln 114% ammonia, 

10% B. P. L., C.1f........eeee0-s- @ 31.00 
Fish scrap, acidulated, 6% ammo- 

nia, 3% A.P.A. f.0.b. fish factories 2.25 & 50c 
Soda nitrate, per net ton; bulk 


ust to Nov. inclusive......... 23.50 
Ae00-1b. BR s cc csccesconsccecee 24.80 
in 100-lb. news... ‘ “ibe amiieagabinioa - 25.50 
nkage, groun ® ammo 

7 1s% B : ae eS a Weide dagen 2.35 & 10c 

e, . + % ammo- 

mankaee 5% B. P. E.. DOK... ceccccce 2.15 & 10¢ 
Phosphates. 
ign bone meal, ree 3 and 
Foro ba ags, per ton, C.i.f............. @ 22.00 
Bone meal, raw, 4% and 50 bags, 


per ton, C.i.f......seeeseeeeeseeese @ 23.50 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% BE cecccanse ' 


Potash Salts. 


Manure salt, 30% bulk, per ton.... @ 14. 

Kainit, 20% bulk, per ton.......... g 11.00 

Muriate in bulk, per ton............ 22. 
Sulphate in bags, per ton, basis @ 


90% 
Less 6% discount 
Dry Rendered Tankage. 


SM GUOEEE oc cc ccicccesstoecscscs @ .65 
GO% STOUNA ..... ce eceecceeceececes @ .65 


EXPORT NOTES 


June imports of American hog lard 
into Cuba totaled 826,184 kilos, a de- 
crease from May which was attributed 
to delay in shipments until after July 
1, to take advantage of lower consular 
invoice fees. Stocks of hog lard for im- 
mediate consumption are relatively low. 
On July 20, with hog lard at $21.27 a 
ewt., mixed lard was offered at $18.27. 
It is believed that decision to sell mixed 
at $3 a cwt. under pure lard will pro- 
tect American hog lard. Forty tons of 
hog lard were recently ordered from the 
Argentine, reported $12.25, c.if. Ha- 
vana, including invoice fee and charges. 

German ministry of economics has 
issued a decree forbidding imports to 
pass customs unless importers possess 
sufficient foreign exchange, alloted 
by the reichsbank, to pay for them. 

Shipments of American lard to Vene- 








GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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zuela may virtually cease with contem- 
plated reduction of duty on Spanish 
olive oil and competition from Dutch 
lard still being imported into Venezuela. 


CASINGS IMPORTS AND 
EXPORTS 


Imports and exports of casings dur- 
ing June, 1935, are reported as follows: 


IMPORTS. 
Weasands, 
Sheep, bladders, 
lamb intes- 

and goat. tines. Others. 

Lbs. Lbs. Lbs. 
———— Svacseseom Seenee- io Shenae 22,042 
Ge  wcccecsces 110 ae 
Netherlands deacane's 1GBO0 ss ccccce 11,334 
CEE ccscacdecuce BOBIG cece 156,080 
DEE. oncicsiveatsee Sees ,  Gucatin 4,963 
Argentina .......... 53,071 2,483 426,224 
EE 6toccccaewaws 3,600 11,630 79,256 
"470 (97,942 
cosans || 
ec eee 

















asinines 18 
18,776 858,094 
WEE aa ccesesens $691,110 $1,938 $103,450 
Others, 

Ibs. 
EE ccccccecoce, Dee | ME Seneee 
PS Sedcrccess deueee - éceae0 
France 266 
GePMROMF ccccccccce BEGGRT GRRE cccccs 
ae 896 
Netheriands << e 47,250 
MET saxecacoonsce 5 187 
Poland. & Danzig... 16,940  . eeanee 
SE cvvctsenccnees 84,872 | 2, Bere 
PE cssccaveseoe enseus 49,416 310 
Switzerland ........ 1,862 are 
United Kingdom ... 177,068 44,817 13,464 
Canada 22,875 4,787 19,232 
Australia > eee 4,268 
New Zealand n° “aneee. ~ ekees 
Others 3 12,482 2,976 
TEE - vcnseisnenens 548,675 1,403,927 88,849 
WEED recseeressees $268,080 $159,533 $50,522 


MEAT INSPECTION CHANGES 


Changes in the federal meat inspec- 
tion are reported officially as follows: 

Meat inspection granted—Aro Pro- 
vision Co., 324-326 North Randolph 
street, Philadelphia, Pa.; Majestic Pro- 
vision Co., Inc., 207-211 Lewis street, 
New York, N. Y.; Lewis Packing Co., 
36th and “L” streets, South Omaha Sta- 
tion, Omaha, Nebraska. 

Meat inspection withdrawn—Colonial 
Provision Co., 409 Commercial street, 
Boston, Mass.; The Cudahy Packing Co., 
213-219 Jackson street, Seattle, Wash.; 
H. Savage & Sons, 218-220 Callowhill 
street, Philadelphia, Pa.; S.A. Pumphrey 
& Co., (under establishment 498), New- 
ark Packing Co., Newark, N. J. 


Change of name of official establish- 
ment—Batchelder & Snyder Co., Inc., 
Boston, Mass., instead of Batchelder, 
Snyder, Dorr & Doe Co.; Armour & 
Co., South San Francisco, Calif., and 
Virden Packing Co., instead of Virden 
Packing Co.; Theodore Krainin, Brook- 
lyn, N. Y., instead of Theodore Krainin 
Food Products Manufacturer; J. Sha- 
piro & Sons, Augusta, Ga., instead of 
Georgia-Carolina Packing Co., Inc.; Ar- 
mour & Co., Brooklyn, N. Y., and Aaron 
Levy & Co., and New York Butchers 
Dressed Meat Co., instead of Aaron 
Levy & Co. 


FINANCIAL NOTES 


Great Atlantic & Pacific Tea Co. has 
declared a quarterly dividend of $1.50; 
an extra dividend of 25 cents and a 
dividend of $1.75 on preferred stock. 
All are payable September 1 to stock- 
holders of record August 9. 

Canada Packers, Ltd., reports net 
profits of $896,375 for the fiscal year 
ended March 31. Profits were equiva- 
lent to $4.48 per share on common stock 
against $5.21 in the previous year. 
Common stock will be placed on a $3 
annual basis, the president announced 
in the report. Total sales in the year 
were $62,176,676 and earned surplus 
$5,379,413. Depreciation reserve is 
shown at $7,580,536. 

Public offering was made on August 
6 of $20,000,000 in first mortgage bonds 
and $5,000,000 in convertible debentures 
of the Cudahy Packing Co. Proceeds 
from sale of bonds will be used in part 
to retire company’s outstanding first 
mortgage 5 per cent bonds and out- 
standing sinking fund 5% per cent 
debentures. 


CHAIN STORE TAX YIELD 


Colorado’s chain store tax, which pro- 
ponents estimated would ‘yield annual 
revenue of $750,000 for the state, has 
netted $171,905 since it became opera- 
tive on January 1. Since most store 
licenses were purchased early in the 
year officials see little hope that 1935 
returns will be much in excess of $200,- 
000. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, August 
7, 1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices: 

Sales. High. Low. —Close.— 

= ended Aug. July 

Aug. 7. —Aug. 7.— 7. 31.* 

Amal, Leather. 2,600 38% 3% 3% 3% 
Do. Pfd. 500 


eese 29 29 29 2814 
Amer. H. & L. 2,400 5% 4% 5% 5 
. Pfd. .... 4,500 315 26 315 25% 
Amer. Stores... 1,000 37 37 37 375 
Armour Ill . -14,100 4 3% 4 4 
. a 2,500 6% 

Do. Del. Pfd. 1,000 107% 107 107% WT% 
Beechnut Pack. 830 91 91 91 91 
— H. ©C.- 1% 6 6 6 7 
— = Oil. 500 27% 27% 227% 27% 
Cc «++. 1,500 4% 4% 4% 4 
Cudahy Sos 2,300 41% 40 40% 42 
First Nat. 0 2,000 55% 55% 55% # 55 
Gen. =— - 8,800 37 36% 36% 36 


. 138 
nae rid ae 50 17% 17% 17% 16 


Gobel Co. 4 % 
4 Se Pist bt = 127 127 127 ny 
Hygrade Food.. 700 1% 1% 1% 1 


ger G. & B. 8,000 31% 30% 30% 30) 
Libby McNeill.. 2,600 6 6% 6 
Mickelberry Co. 5,200 1% 1 1% 1% 

& H. ‘d. 120 4% 4% 4% 2% 
Morrell & Co.. 100 «660 60% 60% 

Nat. Leather % 


. Pr. P 
.. ee, ee eee wks wale 
ay | Strs. : 7,300 38% 38% 38% 38% 

Do. 6% Pfd.. 80 110 110 110 110% 
Do. 7% ~‘pae - 120 112% 112% 112% 112% 
— moet +v6 o« os% eat 1% 


& Co.. ven, 450 “16 15% 16 16% 

= Intl. .... 5,800 33% 33% 33% 33 

Trunz Pork ... .... ees eee eee 

v._8. er.. 900 ue 134 we 1st 

Do Pfd. 100 66 66 66 
Wesson Oil ...15,400 40% fH 40% 40% 
Do. aoe ae 81% 81 81% 80% 
ba gy = Co... -21,100 5% 556 556 556 
. Pfd. .... 3,000 69% 69% 69144 70% 


nt last previous date. 






































































































































































































































































































































































SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., August 8, 1935. 

Crop estimate, although exceeding 
trade expectations, had slight effect on 
cotton oil futures, which are selling at 
unreasonable Poo 9 under lard. 
Crude firm 8%@8%c lb. bid f.o.b., 
mills, any ae Prime bleachable 
offerings almost nil with 9%@10c lb. 
loose asked. Small lots only. Strong 
indications point to increased demand 
with few sellers next two months. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., August 8, 1935.— 
Crude cottonseed oil nominal. Cotton- 
seed meal $20.75 f.0.b., Memphis, prompt 
shipment. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., August 7, 1935. 
The cottonseed meal market was very 
active, most of the trading being in 
January, February and March options. 
Opening sales were on October at 
$20.65, March at $21.00, these prices be- 
ing 10@20c per ton lower than last 
night’s close. During the session meal 
held steady, with March selling at 
$20.90 and closed trading at $21.00 per 
ton. The carrying charge has almost 
entirely disappeared on cottonseed meal 
and at tonight’s close October meal was 
traded at $20.90, December at $21.00 
and March at $21.00. The market closed 
steady with prices being from 20c lower 
to 10c per ton higher than the previous 
close. 


Cottonseed was again inactive, prices 
being unchanged to 50c per ton higher 
than last night’s close. 


VEGETABLE OIL MARKETS 


COCOANUT OIL—Market was quiet 
and quotable at New York at 3'c; Pa- 
cific Coast, 34%c. June imports were 
placed at 39,039,000 lbs., against 29,- 
047,000 Ibs. last year. Imports since 
January 1 have been 177,572,000 lbs., 
against 188,383,000 Ibs. the same time 
last year. 


CORN OIL — Market was quiet at 
New York and quoted at 8%c mills. 


SOYA BEAN OIL — Demand was 
rather quiet at New York, and market 
was about steady. Sellers were quot- 
ing 6% @7e. 

PALM OIL—Demand was fair and 
market steady at New York. Spot Nigre 
was quoted at 4.20@4.25c; shipment 
Nigre, 3.90c; Sumatra, November for- 
ward, 3%c. 


PALM KERNEL OIL — Market was 
dull but steady at New York. German 
oil was quoted at 3%c; Dutch, 4%c. 
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OLIVE OIL FOOTS—Demand was 
fair at New York and market steady. 
Spot barrels were quoted at 84 @8%%c; 
tanks, 8c. 


RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Demand was mod- 
erate, but market was steady at New 
York and quoted at 85% @8%c. 


BEEF FATS IN MARGARINE 


Volume of beef fats used in the pro- 
duction of margarine totaled 13,719,000 
Ibs. during the first 6 months of 1935, 
compared with 11,118,000 lbs. in the 
corresponding period of 1934. A total 
of 56,289,000 lbs. of cottonseed oil was 
used in margarine in the first half of 
1935, against 14,743,000 Ibs. in the same 
period of 1934. Use of cocoanut oil in 
margarine also increased about 35 per 
cent in 1935 over the corresponding 
period in 1934. 


Beef fats made up 10.2 per cent of all 
fats and oils used in margarine manu- 
facture in January, 1935, but had 
dropped to 7.9 per cent by June. There 
was also a decline in the relative per- 
centage of neutral lard used in mar- 
garine manufacture, lard making up 1.6 
per cent of all fats and oils used in 
January and 1.0 per cent in June. It is 
believed that beef fats are being used 
widely in manufacture of compounds. 


1935 MARGARINE PRODUCTION 


Production of oleo oil margarine and 
vegetable oil margarine in fiscal year, 
1935, reported by U. S. Department of 
Agriculture: 


Vegetable Oil Oleo Oil 

Margarine. Margarine. Total 

1934 Ibs. lbs. Ibs. 
July 11,952,988 4, 309,794 16,262,782 
16,343,593 21,954,964 
September ... 20,533,470 26,683,298 
October ...... 21,594,936 26,410,893 
November .... 24,265,547 28,629,669 
December .... 25,229,339 30,286,528 

1935 

January . 27,897,296 
February ..... 34,990,819 
March ....... 29,071,585 
April ........ 33,000,832 
a cccccsce Se 
GD stkseoacs 21,911,167 


33,272,910 
41, 339, 247 


25,155,242 


Total ......293,248,707 58,033,647 351,282,354 


MORE MARGARINE PRODUCED 


Margarine production for the fiscal 
year 1935 and 1934, reported by U. S. 
Bureau of Internal Revenue: 


1935. Lbs. 
16,362,715 
bvecesnveenswes 22,026,294 
September ........... 26,841,942 
ee 26,516, 825 
November 
December 


1934. Lbs. 
18,406,051 


January 
Fe bruary 
March 


13, 985, 669 


353,773,366 243,144,029 


COTTON OIL TRADING 


COTTONSEED OIL — Demand was 
fair at New York, the market firmer 
with futures. Spot oil supplies are be- 
lieved to be light and firmly held; 
Southeast and Valley crude, 842c nomi- 
nal; Texas, 8%c nominal. 


Market transactions at New York: 
Friday, — 2, 1935. 


ge— ——Closing—— 
Sales. High "Rees. Bid. Asked, 


963 
"960 
967 
980 
Sales, 57 contracts. 


Saturday, August 3, 
Spot .... 


Seem © S S & 


Pete 6 contracts. 


Monday, August 5, 
re 


PP PP Pw © w 


Sales, 18 contracts. 


Tuesday, August 6, 


3 
2 1000 1000 
Sales, 48 contracts. 
Wednesday, August 7, 1935. 


See & & & & & & 


10 1002 1001 
Sales, 77 contracts. 


Thursday, August 8, 

Sept. .... 985 974 
993 973 

983 964 

985 968 

995 975 


(See page 44 for later markets.) 
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Trade Fairly Active—Market Stead- 
ier—Lard Strength Offset Favor- 
able Cotton Report—Cash Trade 
Fairly Good — Market Awaiting 
Cotton Crop Estimates — Senti- 
ment More Friendly. 


Operations in cotton oil were on a 
fairly good scale the past week, al- 
though kept down somewhat by a dis- 
position to await Government cotton 
crop estimate. Trade was somewhat 
mixed, and prices moved over narrow 
limits, backing and filling, but averag- 
ing better than the previous week. 


Considerable buying and covering de- 
veloped at times on strength in lard, 
this going to new season’s highs and 
establishing the best prices since 1926. 
An offsetting feature was profit tak- 
ing and selling in oil on the swells. 


Conditions within the oil market 
were not as bullish as some months 
ago, but there was no particular weak- 
ness in the immediate situation. Mar- 
ket is faced with a larger than expected 
cotton crop. Strength in lard and the 


Vegetable Oi 


Meifly Marpet erty 


unusual heavy discount prevailing in oil 
futures as compared with lard, led to 
some betterment in cash trade. There 
was a belief that distribution is on a 
better scale than in the past two months. 


Developments in Washington were 
looked upon constructively this week. 
The agreement on the AAA, particu- 
larly that portion giving the President 
the power to check imports of farm 
products when necessary, served to 
offset the favorable cotton crop news. 
It was felt that should the present cot- 
ton conditions continue for the balance 
of the season, the administration would 
check importations of oil, particularly 
cottonseed oil. 


As a result of the general situation 
surrounding edible fats, there are pros- 
pects for a greater oil consumption. 
These offset the better cotton prospects 
and the larger prospective oil crush. 


The news, however, failed to bring 
about any considerable enlargement in 
outside trade in futures. This was suffi- 
cient, however, to create a more friend- 
lier feeling toward oil values in both 








S 








commission house and _ professional 
quarters. 

Average of the private cotton crop 
estimates was for a crop of 11,371,000 
bales, about 900,000 bales more than a 
month ago. There were some in the 
trade who were taking possibilities of 
12,000,000 bales and even more. A crop 
of 11,500,000 bales, it was estimated 
would mean an oil crush of 2,645,000 
bbls. and a crop of 12,000,000 bales of 
cotton an oil crush of 2,760,000 bbls. 


VEGETABLE OIL IMPORTS 


Imports of vegetable oil and oil bear- 
ing materials in June, 1935: 


Quantity. 
Ibs. Value. 

Edible vegetable oils 

I eer 13,716,401 $355,011 

BOATS SOOM ....ccccecces Dara 177,087 

POGWUE GEE neve ccccceccces 15,946,871 635,834 

Palm kernel oil........... 2,630,337 115,368 

Sunflowerseed oil ......... 1,417,523 95,067 
Inedible vegetable oils 

Cottonseed oil ............ 20,392,895 1,122,489 

Cocoanut oil, from Philip- 

pines .......020s00+0++++39,089,792 1,684,540 
Palm oil ................-34,822,910 1,040,358 
Soybean ofl ..........-00. 1,375,502 69,848 











L. C. BARTON 
E. E. BUXTON 
C. G. CARTER 

W. B. DASHIELL 








Memphis Merchants Exchange 


H. L. McGeorge, Pres. 


Mempuis COTTONSEED OIL MARKET 
Opens Ausust l5th 


Trading in futures contracts in Cottonseed Oil on the MEMPHIS MERCHANTS 
EXCHANGE will be inaugurated Thursday, August 15th, 1935. 


You are cordially invited to be present on opening day and to visit the 
Exchange at any time. 


This added facility permits a hedge on the Exchange for practically every 
operation in the production, processing and distribution of cottonseed and its 
products. Any information will be gladly supplied on request to the Exchange 
or clearing members listed below. 


FENNER & BEANE MARIANNA SALES CO. 
HUMPHREYS-GODWIN CO. ROYAL FEED & MILLING CO. 
E. T. LINDSEY STANDARD COMMISSION Co. 


L. B. LOVITT & CO. 





ZIMMERMAN-ALDERSON-CARR CO. 
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Memphis Merchants Exchange 
Clearing Association 


L. B. Lovitt, Pres. 














Week ending August 10, 1935 










WEEK'S CLOSING MARKETS 


FRIDAY’S CLOSINGS 
Provisions 

Hog products made new _ season’s 
highs following upturn in hogs to $12.05 
top at Chicago, but reacted under profit 
taking. Packers’ absorption served to 
limit setbacks. Nearby lard months 
are relatively strong; hog run light; 


cash trade satisfactory. Sentiment is 
more mixed. 


Cottonseed Oil 


Cotton oil was more active and irreg- 
ular following lard; undertone steady. 
Refiners’ buying September and selling 
later months, transferring hedges; com- 
mission houses on both sides. Southern 
and wire houses sold liberally for prof- 
its on bearishly construed government 
cotton crop estimate. 


Quotations on bleachable cottonseed 
oil Friday noon were: Sept., $9.85; 
Oct., $9.88@9.94; Dec., $9.81; Jan., 
$9.82@9.87; Mar., $9.90@9.93. 


Tallow 
Tallow, extra, 6%c f.o.b. 


Stearine 


Stearine, 9'%c sales. 


Friday's Lard Markets 


New York, August 9, 1935.—Prices 
are for export; no tax. Lard, prime 
western, $16.60@16.70; middle western, 
$16.60@16.70 (including tax); city, 
13%c; refined Continent, 17%c; South 
American, 17%c; Brazil kegs, 17%c 
(including tax); compound, 12%c in 
carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, August 8, 1935. 


General provision market firm; very 
good demand continues for hams; but a 
rather poor demand for lard. 


Thursday’s prices were: Hams, Amer- 
ican cut, 101s; hams, long cut, 102s; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 61s; Wiltshires, unquoted; 
Cumberlands, unquoted; Canadian Wilt- 
shires 82s; Canadian Cumberlands, 76s; 
spot lard, 76s. 


CANADIAN INSPECTED KILL 


Inspected slaughter of live stock in 
Canada during June, 1935: 


June, 
934. 


Cattle 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Aug. 3, 1935: 


PORK. 

Week Week Nov. 1, 
ended ended 1934 to 
Aug. 3, Aug. 4, Aug. 3, 

1935, 1934, 1935, 

bbls. bbls. 
coe 1,612 

83 


bbis. 


1 
United Kingdom 
Continent 
West Indies 


BACON AND HAMS. 
M lbs. 
1,478 
United Kingdom 1,463 
Contine nt eoee 15 


1 
United Kingdom 
Continent 
Sth. and Ctl. 
West Indies 
R. 


America... 


PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbls. M lbs M Ibs. 
New York wine 103 34 
Boston aoe 13 oewe 
Montreal “ea Ti7 484 
Halifax wane maa 1 
Total week ino 894 520 
Previous week oe 1,206 
2 weeks ago 1,392 
Ses “SE ec ececesaee 1,478 


TOTAL EXPORTS BY 


533 
1,799 
4,046 
SUMMARY NOV. 6, 1934, TO 

1934 to 
1935. 


AUG. 3, 1935. 
1933 to De- 
1934. Increase. crease. 
a TR. wccewe 322 467 noe 145 
Bacon and hams, 

Mk whewecedun 95,039 
Bey Se awenee 90,272 


104,831 
306,851 


9,792 


216,580 


MEAT IMPORTS AT NEW YORK 
For week ended Aug. 3, 1935: 


Point of 

origin. Commodity. 
Argentine—Canned corned beef 
Argentine—Salami 

Brazil—S. P. pork 
Canada—Bacon 

Canada—Fresh beef cuts 
Canada—Pork trimmings .... 
Canada—S. P. 
England—Canned meats 


Amount. 
59,850 Ibs. 


2,756 om 


France—Liverpaste in tins 
Germany—Sausage 
Germany—Smoked hams 
Germany—Bacon 
Germany—Pork cuts 
Hungary—Salami 

Trish ,= State—Bacon 
Italy—Salami 

Italy—Bacon 

New Zealand—Edible tallow 
Paraguay—Canned corned beef 
Poland—Bacon 
Poland—Smoked sausage 
Poland—Sausage in tins 
Poland—Hams (cooked) in tins 
Poland—Cooked picnics in tins 
Poland—Pickled bellies 
Sweden—Sausage 
Swelen-—kbvensaste in tins 
Uruguay—Canned corned beef 


CANADIAN STORAGE STOCKS 


Cold storage stocks of meats in Can- 
ada on July 1, 1935, with comparisons, 
are reported as follows: 


July 1, June 1, July 1, 
1935. 1935. 1934. 


11,314,486 8,120,835 
1,633,093 _ 1,491,065 
35,912,191 28,873,012 
1,746,246 628,011 


Beef, lbs. 
Veal, ibs. 
Pork, Ibs. 
Mutton and lambs, 

, aia y 1,844,342 


ceceee 9,173,941 


NEW YORK BEEF IMPORTS 
(Special Wire to The National Provisioner.) 
New York, Aug. 9, 1935. 


Eleven hundred bags of New Zea- 
land boneless bull meat were received 
at New York this week, and nearly all 
sold at 12@12%c. One consignee is 
anticipating a small sample shipment 
of New Zealand beef cuts next week. 

About 14,000 lbs. of chilled beef and 
veal came in from Canada during the 
week ended August 8. Other imports 
for the week included 393,000 Ibs. of 
canned meat from South America; 
10,300 Ibs. pork livers and chilled pork 
from Canada and 1,812 lbs. jerked beef 
from Venezuela. 


MEAT AND LARD EXPORTS 


Exports of lard, hams and bacon 
through port of New York during week 
ended August 9 totaled 48,550 Ibs. of 
lard and 131,500 Ibs. of bacon. 

Lard exports from the United States 
for the full week ended August 3, 1935, 
totaled 519,875 lbs. against 4,046,126 
lbs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 90,271,502 Ibs. against 
306,851,277 lbs. for the same 1933-34 
period, a decrease of approximately 216 
million pounds. 

Bacon and ham exports for the week 
ended August 3, 1935, totaled 893,817 
lbs. against 1,478,000 Ibs. for the corre- 
sponding week in 1934. For the packer 
year to date, exports of these products 
totaled 95,038,704 lbs. against 104,831,- 
080 Ibs. for the like 1933-34 period. 


CANADIAN EXPORTS TO U. S. 


Exports of livestock and meats from 
Canada to the United States during 
June, 1935, were as follows: 


June, 


June, 
1935. 1934. 


Cattle, No. 
CN FO. ccesscciedcee 


Hogs, No. 
Sheep, No. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Aug. 9, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
75,235 quarters; to the Continent, 82,094 
quarters. Exports the week ending 
Aug. 2 were: To England, 104,288 
quarters; to the Continent, none. 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 

Hull, England, Aug. 7, 1935—Refined 
cottonseed oil, 26s; Egyptian crude cot- 
tonseed oil; 23s, 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 8, 1935, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 


Lt. It. 
DEOGTEMA  cccccccscsccevesese 
Lt. wt. (160-180 lbs.) gd-ch..... 
en err 
(180-200 Ibs.) gd-ch............. 
SRD ce nciccvessecacceoces 
Med, wt. (200-220 lbs.) gd-ch... 
(220-250 Ibs.) gd-ch........ 
Hvy. wt. (250-290 Ibs.) gd-ch... 
(290-350 Ibs.) gd-ch......... 


PACKING SOWS: 
(275-350 lbs.) good ......... 
(350-425 Ibs.) good......... 
(425-550 Ibs.) good.......... 
(275-550 lbs.) medium...... 

SLAUGHTER PIGS: 

(100-140 Ibs.) gd-ch........ 
Medium 
Ay. cost & wt. Wed. 


(pigs ex.) 


CHICAGO. 


10.40@11.45 
11.40@11.85 
10.90@11.70 
11.70@11.90 
11.20@11.75 
11.65@12.05 
11.50@12.00 
11.25@11.85 
11.00@11.45 


10.25@10.60 
10.15@10.45 
10.00@10.35 

9.60@10.25 


10.00@11.25 
9.00@11.00 


10.89-282 Ibs. 


Slaughter Cattle, Calves and Vealers: 


STEERS: 

(550-900 lbs.) choice ...... 10.00@11.65 

BENE vievewicesartestonwesas 9.00@11.25 

WER. on etecewcsvacsewowes 7.50@ 9.50 

ND 9.559040sa ceneecaeuee 5.50@ 7.75 
STEERS: 

(900-1,100 lbs.) choice ..... 11.25@12.00 

BED 6ANb.ccvetscavegeanentes 9.50@11.50 

RL. Gitt rece cemeneaednaee 7.75@ 9.50 

ee ere 6.00@ 8.00 
STEERS: 

(1,100-1,300 Ibs.) choice ....11.50@12.25 

ME drossves deus eeaauasenbe 9.50@11.50 

PD occ ccevewedicesenbhses 8.00@10.00 
STEERS: 

(1,300-1,500 Ibs.) choice ....11.50@12.25 

NE. Asc eres ca ceeeesesewnaee 10.00@11.50 
HEIFERS: 

(550-750 Ibs.) choice ....... 10.50@11.00 

WI sat cee 5 scrkataskemeewes 9.25@10.50 

ES 6.5cl@bwne ae eeheucens 5.25@ 9.25 
HEIFERS: 

(750-900 Ibs.) gd-ch. ........ 9.25@11.00 

ME. sc vkaueicnesaamenn 5.25@ 9.25 
COWS: 

ee ee er 6.50@ 7.25 

IL.. ..x0o.scheswureeusawn 4.50@ 6.50 

ig EEO EOE ene 3.25@ 4.50 
BULLS: (Yrls. Ex.) (Beef) 

ME ctd00se> onsiweseanesaes 6.00@ 7.00 

NE. “<ccucesvensacananes 4.75@ 6.40 
VEALERS: 

ir consedunscheatan eee 8.50@ 9.75 

MEINE” 6-09 :0e50aautieeceenus™ 7.00@ 8.50 

SIG: Sic. ccwewedweeewenns 4.50@ 7.00 
CALVES: 

(250-500 Ibs.) gd-ch......... 7.00@ 9.75 

MUNN. icesccnesanewonte 4.00@ 7.00 
Slaughter Sheep and Lambs: 

LAMBS: 

(90 lbs. down) gd-ch.*...... 7.75@ 9.00 

SNL. caste sumuedswaches 6.00@ 7.85 
YEARLING WETHERS: 

(90-110 lbs.) gd-ch. ........ 6.00@ 7.00 


Medium 
EWES: 
(90-120 lbs.) gd-ch. 
(120-150 Ibs.) gd-ch. ....... 
(All weights) com-med. 


5.50@ 6.10 


3.00@ 3.75 
2.50@ 3.60 


- 1.65@ 3.00 


*Quotations based on ewes and wethers. 


Week ending August 10, 


1935 


E, ST. LOUIS. OMAHA. KANS. CITY. 
(140-160 lbs.) gd-ch..... $11.00@11.60 $11.10@11.75 


10.50@11.60 
11.60@11.95 
11.00@11.80 
11.90@12.00 
11.85@11.90 
11.85@12.00 
11.60@12.00 
11.25@11.70 
11.00@11.35 


10.25@10.50 
10.00@10.35 
9.85@10.25 
9.15@10.15 


9.65@11.25 
8.65@11.10 


11.45-203 Ibs. 


9.75@11.25 
8.50@10.50 
6.50@ 8.75 


5.50@ 


6.50 


11.00@11.75 
9.00@11.00 


6.75@ 


9.00 


11.00@11.50 
9.00@11. 00 


$10.00@11.00 $10.80@11.25 
9.50@11.00 
10.60@11.25 
9.90@11.10 
11.10@11.50 
10.50@11.25 
11.25@11.50 
11.25@11.50 
11.00@11.35 
10.40@11.00 


10.00@10.15 
9.90@10.00 
9.50@10.00 
8.85@10.00 


8.90@10.40 
8.35@10.00 


10.93-247 Ibs. 


es wo 


S833 
8888 


uma 
oro ot 


—) 


11, 
@10. 
D 9.: 
7.2 


10.75@11.50 
9.25@11.00 


7.50@ 
5.25@ 


9.25 
7.50 


11.00@12.00 
9.25@11.25 


7.50@ 


9.50 


11.25@12.00 


9.50@11.25 
9.75@10.50 
8.75@ 9.75 
4.75@ 8.75 


8.75@10.75 


5.00@ 


6.00@ 
4.25@ 
3.25@ 


5.75@ 
4.50@ 


7.50@ 
6.50@ 
4.50@ 


6.50@ 
4.00@ 


7.85@ 
5.75@ 


oun 
Sa 


ee to 
~ 
ou 


Za 
ABH @A 


8.75 


6.75 
6.00 
4.25 


6.25 
5.85 


9.00 
7.50 
6.50 


9.00 
6.50 


8.50 
7.85 


a 
“1 
a 


be 99 99 
tn to 
RSR 


10.15@10.85 
11.10@11.50 
10.60@11.20 
11.80@11.50 
11.15@11.30 
11.30@11.55 
11.25@11.55 
11.10@11.35 
10.75@11.15 


10.15@10.50 
10.00@10.25 
9.75@10.10 
9.00@10.00 


9.65@10.90 
8.50@10.50 


11.26-227 lbs. 


9.50@11.25 
8.50@10.50 
6.50@ 9.25 
4.50@ 6.50 


10.50@11.50 
9.25@10.75 
6.50@ 9.50 
5.00@ 7.00 


10.75@11.50 
9.50@10.75 
7.00@ 9.50 


8.50@10.50 
5.00@ 8.50 


5.75@ 6.75 
4.25@ 5.75 
2.75@ 4.25 


5.50@ 6.00 
3.75@ 5.50 


7.00@ 8.50 
5.00@ 7.00 
3.50@ 5.00 


6.00@ 8.50 
3.50@ 6.50 


5.50@ 6.00 
4.75@ 5.75 


2.25@ 3.25 
2.00@ 3.00 
1.25@ 2.25 


end Live Mock Markets 
Deeply Reukur 


ST. PAUL. 


$10.75@11.35 
10.25@10.90 
10.90@11:40 
10.25@11.10 
11.10@11.40 
10.35@11.10 
11.10@11.40 
11.00@11.35 
10.50@11.15 
10.25@10.85 


9.85@10.10 
9.60@10.00 
9.50@ 9.75 
9.15@ 9.85 


10.50@11.10 
9.75@10.75 


10.15@11.35 
8.65@10.80 
7.00@ 9.15 
4.85@ 7.15 


10.75@11.65 
9.00@10.90 
7.00@ 9.15 
5.00@ 7.25 


10.65@11.65 
9.00@10.75 
7.00@ 9.00 


10.50@11.40 
8.90@10.65 


9.40@10.65 
7.80@ 9.65 
4.40@ 8.25 


8.25@10.65 
4.65@ 8.25 


5.75@ 6.50 
4.15@ 5.75 
3.15@ 4.15 


5.50@ 6.25 
3.85@ 5.75 


7.50@ 9.00 
6.25@ 7.50 
4.00@ 6.25 


7.00@ 9.75 
4.50@ 7.00 


5.50@ 6.25 
4.75@ 5.50 


2.50@ 3.25 
1.75@ 3.25 
1.00@ 2.50 











CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultura] 
Economics. 


Des Moines, Iowa, Aug. 8, 1935. 

Prices of hogs at 22 concentration 
points and 9 packing plants in Iowa 
and Minnesota are today 70@80c, most- 
ly 75c, above last week’s close. Truck 
range, good to choice, 180 to 250 lbs., 
$11.00@11.40; some truck lots deliv- 
ered at plants, $11.50; railed deliver- 
ies, $11.60; 250 to 290 Ibs., $10.70@ 
11.25; 290 to 350 lIbs., $10.30@10.75; 
160 to 180 lbs., $10.75@11.30; 140 to 
160 lIbs., $10.10@10.75; light weight 
sows, $9.75@10.10, few $10.25; medium 
and heavy weights, $9.30@9.90. 

Receipts week ended August 8, 1935: 


This Last 

week, week. 
Friday, August 2......cccccoee 11,400 14,700 
Saturday, August 3............. 10,300 9,100 
Monday, August 5.............. 18,400 19,500 
Tassie, AME Be oo <ccccesesss 6,100 7,200 
Wednesday, August 7........... 5,300 10,400 
Thursday, August 8............ 6,600 10,700 





CANADIAN LIVESTOCK PRICES 
Leading Canadian centers, top live- 
stock prices, Aug. 1, 1935: 


BUTCHER STEERS, 
Up to 1,050 lbs. 






Same 
Aug. 1, Last week, 
1935. week, 1 
Toronto ... . .$6.50 $6.75 $5.85 
Montreal .. 6.50 6.50 5.75 
Winnipeg 7.00 6.50 5.00 
Calgary ... 4.50 4.50 4.50 
Edmonton .. 5.75 5.75 3.50 
Prince Albert 2.75 4.25 ee 
Moose Jaw ... 5.00 4.50 3.50 
Saskatoon .... -. 475 4.65 4.25 
VEAL CALVES. 
ri mr $8.00 $7.00 $5.50 
Montreal -. 6.50 6.50 5.00 
Winnipeg -. 5.00 4.50 3.50 
Calgary -. 4.00 4.00 4.00 
Edmonton . - 4.00 3.50 3.00 
Prince Albert .. -- 2.50 2.75 3.00 
MOONS TOW vccecvccceccece 4.00 4.00 3.00 
TRENNR v svovcasedsscecs 4.00 4.00 2.75 
SELECT BACON HOGS. 
DOMED wccccscntveveees $10.60 $10.40 $9.40 
BEOMEBOR .cccccwcccceces 10.50 10.50 9.50 
We cesevececvcces .70 9.60 8.25 
QOIPEET cccviccvvccevese 9.35 9.25 8.10 
ES ee 9.25 9.15 8.10 
Prince Albert .......... 9.30 9.20 7.85 
Moose Jaw .......se006 9.45 9.35 8.00 
DasRAteeR .cccccccccsces 9.30 9.20 7.75 
GOOD LAMBS, 

, .. cnncineseuetesetu $8.50 $9.00 $6.50 
er 7.00 8.50 6.00 
WOE 0.4040 wéneseseee 6.00 6.50 5.00 
GEN tnt cdecccepeeeeuns 5.75 5.75 4.25 
per e ee 5.50 5.50 3.75 
Prince Albert ........... 4.50 4.75 4.25 
BIO GOW cccetwecenress 5.50 5.50 4.25 
Eee es 5.00 5.00 4.25 





JULY BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N, Y., for July, 1935: 
Cattle. Calves. Hogs. Sheep. 





Receipts . .-15,622 22,360 11,375 59,769 
Shipments .. ... 6,865 17,539 6,237 46,232 
Local slaughter .... 9,484 5,167 5,903 15,335 
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PACKERS’ PURCHASES 


Purchases of livestock by 


packers at principal 
centers for the week 
if 


ending Saturday, August 3, 
. with comparisons, are reported to The Na- 
tional Provisioner as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Armour ont Co 3,3 1,186 1,268 
Swift & C« 2,256 638 4,663 
Morris —? 115 ore 43 
Wilson & Co 2, ,349 5,582 
Anglo-Amer. Prov. iui i rT wees 
G. H. Hammond Co , 706 
Shippers 6.570 
Others . GE 12,967 
Brennan Packing Co., 
Products Corp., 2,013 
3.038 hogs. 
Total: 26,237 
15,021 sheep. 
Not including 1,590 cattle, 607 
hogs and 36,213 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2.884 705 1,76 2,135 
Cudahy Pkg. 2,491 1, 1, 
Morris & Co......... 1.775 57: aan 
Swift & Co 189 25 1,87§ 
Wilson & Co........ 2,241 066 a 


1.539 
1,926 

7 hogs; Hygrade Food 
hogs; Agar Packing Co., 


cattle; 5,184 calves; 30,274 hogs; 


calves, 16,972 


Kornblum & Son. S88 

Indep. Pkg. Tre rane 

Shippers 661 é 1,2 

Others 890 33 1, 
ME, Audirny causa 18,129 4.388 7,276 13.7 

Livestock received direct by packers, 

both stockyard receipts and direct to 


12.698 hogs. 
OMAHA. 


Cattle & 
Calves. 


including 
plants: 


Hogs. Sheep. 
Armour and 
Cudahy Pkg. 
Dold Pkg. © 
Morris 

Swift & Co 


2,977 


2,496 


1b 
3,792 


cattle: Geo. Hoffman Pkg. 
i Omaha Pkg. Co., 46 cattle: 
Lewis Pkg. Co., 279 cattle; Omaha Pkg. Co., 66 
cattle: J. Roth & Sons, 41 cattle; So. Omaha Pkg. 
Co.. 22 cattle; Lincoln Pkg. Co., 192 cattle; Sin- 
clair Pkg. Co., 77 cattle: Wilson & Co., 16 cattle. 
Total: 10.900 cattle and calves; 21,684 
10.794 sheep. 
Livestock received direct through Omaha 
yards by packers: Sheep, 15,464. 


EAST ST. LOUIS. 
Cattle. 


Eagle Pke. Co., 11 
o., 35 cattle: Grt. 


hogs; 


stock- 


Calves. Hogs 
1.302 2.3256 
1.845 2) 048 

— 1,356 608 re 

Shenter Phe, arr 1,390 777 

Heil Pgk. C cx” Souci ae 

Laclede Pkg. 706 

Krey Pkg. 1.082 wie 

SR Aiea 5.590 8,771 992 

ES a, 3.157 8,969 650 


26.475 18,187 
ealves, 17.507 


Sheep. 
8.471 


7,297 


Armour and Co 
Swift & 


Total 
Not including 1,77 , ‘ 
hogs and 4,574 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Co 68 664 4,244 
Armour and Co...... 2.635 720 4,120 
Others — 1,449 51 695 


Sheep. 


Total 
Directs: 


‘ . 6.053 9,059 22,291 
None. 
SIOUX CITY. 

Cattle. 
Cudahy Pkg. Co..... 
Armour and Co 
Swift 
Shippers 
Others 


Calves. 
1,856 128 


Hogs 


Sheep. 


Total 7.849 460 18,425 
OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 
Armour and eto ¢ ‘ 1,313 
Wilson & Co........ 5 a 22 .213 
Others 3 seve 


Yo ee 
Not including cattle, 


bought direct. 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,001 585 861 2,034 
Jacob Dold Pkg. Co. 480 92 587 G4 
Wichita D. Beef Co. 26 
Punn-Ostertag ...... 148 ange - 
Fred W. Dold & Sons 138 ocatie 172 
Sunflower Pkg. Co.. 48 orate 47 
1,667 
hogs bought direct. 


Total 836 677 
Not including 487 


2,098 


Page 46 


DENVER. 

Cattle. Calves. Hogs. 
Armour and 219 929 
Swift & C 224 786 
Shippers nwa aga 1,333 
Others % 37: 1,236 


Sheep. 
27,450 
6,755 
17,8 800 
Total 22 815 4,284 52,0 005 
Livestock received direct by packers: 1,493 hogs. 
ST. PAUL. 
Cattle. Calves. 
2,009 
O44 


Hogs. 
3,035 


Sheep. 
and 5.947 
Pr kg. 


Armour 
Cudahy ’ 
Swift 3,301 
United Pkg. 52 294 
Others 5 22 


4,774 9,780 
1,379 668 
9,188 16,395 


Total 6,670 


Directs: None. 

MILWAUKEE. 
Cattle. Calves. 

Co. 1,302 2,704 
a 18 


Hogs. 
4,436 


Sheep. 
Plankinton 1,118 
United D. s 
R. Gumz Y 57 25 

Armour & Co., Mil. 572 1,347 

x. FBR DM, ° 39 eoce eves 
Shippers 150 49 54 


Others 570 773 


Pkg. 
B., N 


. 2,708 4,898 4,490 
INDIANAPOLIS. 

Kingan & Co 1,585 652 

Armour and Co..... 892 335 

Hilgemeier Bros. 5 pas 

Stumpf Bros. 

Schussler Pkg. 

Indiana Prov. 

Meier Pkg. Co....... 

Maass Hartman Co.. 2 oeen ey 

Art Wabnitz j Sees 31 

Shippers 455 ,715 45 5,304 

Others 392 2 52 709 


8,778 


Total 


Total 


CINCINNATI. 

Cattle. Calves. Sheep. 
S. W. Gall’s Sons.. .... tees Tr 344 
Ideal Pkg. 
E. Kahn’s Sons Co.. 
Lohrey Pkg. 2 
H. H. Meyer Pkg. Co. 17 ~_ . 
J. Sechlachter’s Sons. 159 epee "132 
J. & F. Schroth P. Co. 25 eee 3 11 
J. F. Stegner & Co.. eae 11 
Shippers 10,126 
Others Kk t a 640 


1,105 290 2,798 11,956 


23,098 
1,234 hogs 


Total 


Not including 771 niin, 
and 72 sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended August 3, 1935, with comparisons: 


CATTLE.* 
Week Cor. 
ended Prev. week, 
Aug. 3. week. 1934. 
Chicago 26,237 25,686 20,842 
Kansas City 129 §=616, 870 
Omaha 10, oa 
Hast St. Louis. .......... 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 5,87 
Cincinnati 3,062 3,203 


Total 
*Does not include cattle 


130 calves, 


116,182 117,649 226. 677 
bought by F. 8S 


Chicago 

Kansas City ’ 
eee 21, 684 
cast St. 27,598 

St. Joseph 9,457 

Sioux City 3 425 21,72 
Oklahoma City 3, 

Wichita 

Denver -284 2,73 

St. .183 11,22 hf, 
Milwaukee ; +f 8,380 
Indianapolis 6: 35,672 
Cincinnati 13,478 


32,483 
7,489 
24,150 


Total 345,918 


Chicago 16,495 
Kansas City 10,440 
Omaha 10, .214 
East St. Louis 8,1! 514 
St. Joseph 22,2% 9,216 
Sioux City 32 5,002 
Oklahoma City 325 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis $ 
Cincinnati ......c.eeseeee 23° 098 


31,068 
13, 600 


16, 065 


Total 176.303 


158,890 


CHICAGO LIVESTOCK 


RECEIPTS. 
Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods; 
Cattle. Calves. Hogs. : 
July 29.... 8,779 1,286 
July 30... R 
, Sealy O1.... 


Mon., 


Sat., Aug. 


Total this week. .27,414 
Previous week ..27,449 
*Year ago 45,636 
Two years ago... 


*Receipts for year ago include 22,704 cattle and 
15,103 calves owned by the gover rnment. 
SHIPMENTS. 

Cattle. Calves. 

2,022 

1,423 


Mon., 
Tues., 


July 29... 
July 30... 
Wed., July 31.... 
Thurs., Aug. 
Fri., Aug. 2 
Sat., Aug. 3 


Total this week.. 6,785 
Previous week .. 7,453 
PROM GEO .ccsce fi 3,336 ser he 
Two years ago... 8,997 129 


11,996 5,999 


*Including government owned cattle and calves, 
Total receipts for month and year to Aug. 3, 
with comparisons: 
August—— 
1935. 1934. 
6,334 25,415 
2 7 i. 474 
30,586 2 195 , $00 3. 965, 4 
14,293 1,864,174 1,589,286 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
8. - $10.00 $10.10 $ 2.75 
« 2.5 


Cattle 
16,502 
Sheep 18,358 


Week ended Aug. 
P Trevious week 


Ay. 1930-1934 $ 2.20 


SUPPLIES FOR CHICAGO PACKERS. 

Cattle. Hogs. 

Week ended Aug. 3...... . 40,254 
Previous week 49,029 
4 52,550 
96,206 
69,481 
94,565 


Sheep. 


*Does not include 18,695 cattle bought for 
F. 8S. R. C. 
HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights and top and average 
price of hogs with comparisons: 

No. Avg. 

Rec'd. Wet. 

Aug. 3.. 47, 266 
week epee 2 


——Prices 
Top. Avg. 
*Week ended 
Previous 
1934 


nS 


ot tad et. 
as 


Avy. 1930-1934 


: *Receipts and average weight for week ending 
Aug. 3, 1935, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago —— federal in- 
spection for week ended Aug. 2, 193: 


Week ended Aug. 
Previous week 
Year ago 
1933 
CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
August 8, 1935, were as follows: 


Week ended a 
Aug. 8. week. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off yout 
pork loins? Read chapter 6 of “PoRK 
PACKING,” The National Provisioner’s 
latest book. 


The National Provisioner 








CK 


o Union 
periods: 
Sheep, 
13,253 


2,000 


} 
» =31,207 
, Bs 


! Sheep. 

) ons 
L 101 
7 8 
1 261 
3 ven 
U 

1 4H5 
6 1,450 
7 198 
6 5,929 


nd calves, 
o Aug. 3, 


‘ear.—— 

1934. 
1,465,783 
405,885 
3,965,790 
1,589,286 


'ESTOCK. 
ep. Lambs. 











bought for 


PRICES. 

and average 
Prices— 
Top. Avg. 
1.20 $10.10 


ac 9.95 
5.10 4.60 
4.75 4.30 
5.00 4.30 
8.15 6.50 
9.85 8.65 


RS. 
+ federal in- 


51.504 


cago packers 
~d Thursday, 
ended Prev. 
8. week 
25,297 
18,306 
6,295 





344 49,898 


ROFITS 


its off your 
> of “PorK 
rovisioner’s 





RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended Aug. 3, 1935: 














At 20 markets: Cattle. Hogs. Sheep. 
Week ended Aug. 3......150,000 193,000 299,000 
previous week .......... 171,000 215,000 251,000 
|) eee 456,000 385,000 218,000 
RRR aS eo 199,000 467,000 345,000 
aS 167,000 423,000 368,000 
WEL vcveeesceccccecece 212,000 392,000 372,000 

At 11 markets: Hogs. 
Week ended Aug. Bs ete ign baekewseenkwean 168,000 
Previous WeeK ......ccccsccccccecccccvcves 181, 000 
WBE occccccccccccccccescwccccevescoces 326.000 
WBE seeeeeeeeeeesee esses sees rceeeeeens 37 4 
1932 Secceccccccecreeresecesecceccoeeeee 
BN oc caw cideibiasiaipi Sete eden cae ae 345, 000 

At 7 markets: Cattle. Sheep. 
Week ended Aug. 3......110,000 169,000 
Previous week .......... 117, 000 147,000 
eee : 143.000 
Re ee ee 340. 000 192,000 
aaa 306,000 210,000 

GAO ere ere 314,000 273,000 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, Aug. 2, 1935: 


Week Cor. 

ended Prev. week, 

Aug. 2. week. 1934. 
NOPE CTRE Cee 53,017 101,695 
Kansas City, Kans....... 18,018 17,191 54,842 
ee a oS ata tangs are 15,375 16,142 47,694 


St. Louis & East St. Louis 26,661 25,856 44,188 


Ee ee 14,062 17,873 30,824 
a Pere ee 8,657 7.409 32,207 
SN Ee 11,686 13,342 19,196 


N. Y¥., Newark and J. C. 22,525 21,434 32,289 


SE Bang 0%%.5.<'eune eae 168,578 172,264 362,935 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended Aug. 3, 1935: 


Cattle. Calves. Hogs. Sheep. 


Ios Angeles ....... 5,253 1,340 540 8 5,619 
San Francisco ..... 1,800 100 =61,800 4,800 
i!) eee 275 1,750 3,200 


_ DIRECTS—Los Angeles: Cattle, 54 cars; hogs, 
55 cars; sheep, 61 cars. San Francisco: Cattle, 
100 head; hogs, 650 head; sheep, 1,900 head. 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended Aug. 3, 1935: 
Cattle. Calves. Hogs. Sheep. 






Jersey City ........ 3,264 8,519 3,800 36,993 
Central Union ...... 5 13,306 
, i. oe 5,166 
Total r 5.46 
Previous x 54341 
Two weeks ago..... 5.43% 58,727 





LAMB SUPPLIES TO DECREASE 


A decrease in market supplies of 
lambs this fall and during fed-lamb 
season next winter, as compared with 
a year earlier, and with prices well 
maintained is in prospect, according 
to the mid-summer sheep and wool sur- 
vey of the Bureau of Agricultural 
Economics. A decrease in the 1935 
lamb crop, and a tendency to hold back 
ewe lambs for restocking in areas 
where flocks were curtailed last year 
because of drought, are factors which 
will operate to reduce supply of lambs 
for slaughter until 1936 lamb crop will 
be ready for market, says the bureau. 


will be restricted. 


The lamb crop this year was the 
smallest since 1929, all the reduction 
occurring in western range states. 
crease was almost entirely 
lambs, hence supply of feeder lambs in 
fall, as well as supply of lambs for 
slaughter during this period, will be 
much smaller than last year. 
feeding this fall and winter, therefore, 


Market supplies of fed lambs will 
be considerably smaller next winter 
than last winter and it is expected that 
prices of lambs in fed-lamb season will 
average higher than in 1934-35 season. | 
In addition to reduced supplies, further 


in late 


Lamb 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 





NEW YORK. 

STEERS, carcass Week ending Aug. 3, 1935. .........ccccceee 5,762% 
Week previous........... e ae 7,051 
er ee ee 8,646 
COWS, carcass Week: Got Bie: STIG sss ccc ce vecocsess 873 
WGK PROVEONS..0cccscceccscccccccescocseceee 1,076 
WAUNS WHEE FOG GOW 6 66 eee wccessccdscecce 808 
BULLS, carcass Week endless Aug. B, BORG. <0 cccecsesceses 412 
PE SI inh asp e ewes en.s sucncs eeu dees 393 
DOS WEEE FORE QOD io 656.64 cccvscvosasevess 119 
VEAL, carcass Wy GE I. Bp aso scescctsceedoes 11,104 
WE, ees cic enccncen se csie sy iencccneei's 9,826 
ee Se ee 11,099 
LAMB, carcass Week Gute Ge, DS, BOER. ob cssicesvewsswse 28,748 
bo PET Tee ETT 30,283 
ee a ere a 
MUTTON, carcass WHOS Ge Bis. GS, TORR sooo vk cecetace vests 1,059 
eee 1,787 
ee PTET ETC ee 1,390 
PORK CUTS, Ibs. .,. dl ee 861,105 
OE a 6 6 sole 8560 5.0'0 0 00d teen cerene 945,911 
GaMS WESK FORE AHO... occ ccccccvccseciccces 1,125,949 
BEEF CUTS, Ibs. Week ending Aug. 3, 1935.............ceee. 446,422 
Week, PROVIOUS. 20. ccccccccveccccceccceseceve 282,250 
ee ere err 375,312 

LOCAL SLAUGHTERS. 















CATTLE, head Week ending Aug. 3, TDBS. ....ccccsccccecce 6,328 
oe Re ee ae 6,516 
SR. EE ows nw oi 0'n:0:6:5:44 eee 8,402 
CALVES, head Week onties Aue... 5, BOGB..< <.0..ccccccessccce 14,500 
ee ee errr re rere 13,713 
DOD WEEK DOU GOR s o.5i ccd de vetieccessegwsts 15,317 
HOGS, head Week ending Aug. 3, 1935........:......06- 22,673 
Ee i aiken 6b ne bescctciseeswusessns 20,482 
ee a re re ee 31,855 
SHEEP, head Woek aus Die. B,. TOG. 00.0.5 ceive cewsnes 69,104 
EEE, S65 h56 0 fasten g ens coweateradeese 62,286 
a reer re reer ee 54,300 






PHILA. 


1,564 
1,740 
1,859 
979 
,052 
,199 


ie 


553 
416 
443 
1,146 
1,113 
1,387 
13,793 
10,776 
9,658 


777 
676 
378 
206,810 
207.664 
358,011 


183 
430 
683 
3,530 
3,654 
3,423 
6,068 
8,749 
11,461 
6,142 
5,187 
5,651 


me bo 


BOSTON. 











2,037 yl 
2,287 f 
2,478 
1,480 
1,489 
1,598 

16 

16 

11 

350 
566 
566 
16,605 
15,910 
16,608 
79 

289 
342 

189,039 

190,805 

215,251 
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HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 


Mississippi Valley Stock Yds., St. Louis, Mo. Om Ne b. 
* Phone Colfax 6900 or L. D. 299 - ianapo 
Springfield, Mo.—Phone 3339 Indi lis, Ind. 





' OFFICES 
Detroit, Mich. 
Cincinnati,Ohio 










LaFayette, Ind. 








Louisville, Ky. 














a 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 


Nashville, Tenn. 
Sioux Cit 


Mont tomery. Ak la. 

































Week ending August 10, 1935 











improvement in consumer demand also 
will tend to strengthen lamb prices in 
the next 10 or 12 months, it is gen- 
erally believed. 


As a result of improved range and 
feed conditions this year, sheep num- 
bers in Western states at beginning of 
1936 are expected to be at least as large 
as a year earlier. Trend of sheep num- 
bers in these states during next several 
years is likely to be upward if weather 
conditions are not too unfavorable, it 
is stated. Trend in numbers will be in- 
fluenced to some extent by the policies 
adopted for control of grazing on pub- 
lic domain and in national forests. Lit- 
tle change in sheep numbers in native 
or farm flock states is expected in the 
next few years. 


SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 15 
centers for the week ended August 3, 1935. 


Cor. 


Week. 
20,884 
21,150 


a 
East St. Louis 
St. Joseph 
Sioux City 
Wichita 
Philadelphia 
Indianapolis 
New York & Jersey City 
Oklahoma City 
Cincinnati 
Denver 
St. Paul 
Milwaukee 





re 121,838 


*Includes 18,695 cattle bought 


Chicago 
Kansas City 


Wichita 
Philadelphia 
Indianapolis 
New York & Jersey 
Oklahoma City 
Cincinnati 

enver 
St. 
Milwaukee 





192,150 340,353 


Chicago 

Kansas 

Omaha 

East St. 

St. 

Sioux City 

Wichita 

Philadelphia 

Indianapolis 2,8 
New York & Jersey City 69,104 
Oklahoma City 2,526 
Cincinnati 

Denver 

St. 

Milwaukee 


31,068 
13,600 
25,690 

,795 





Total cccccccccccccccce 254,345 217,246 


CANADIAN MEAT IMPORTS 


Meat imports into Canada from the 
United States for June, 1935: 


June, June, 
é 1934. 
Ibs. 


1,596 
Pork 
Mutton and lambs 


Canned meats 
Lard 


1,222 
103,213 
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Hides Stored Three Years 
Make Excellent Leather 


IDES retain their leather-making 

qualities indefinitely when stored 
under proper conditions. This was de- 
termined recently as the result of tests 
made by the New York Commodity 
Exchange. It is important in view of 
the large number of hides in storage 
as a result of last year’s tremendous 
volume of relief cattle slaughters. 


In August, 1934, the board of gov- 
ernors of this exchange authorized the 
purchase of the oldest lot of packer 
hides then available in Exchange li- 
censed warehouses for these tests. This 
consisted of 920 Packer Hide Associa- 
tion branded cows. These were July 1 
to July 11, 1931, take-off. 


They were removed from pack on 
October 1, 1931, and unloaded in the 
Exchange warehouse on October 3, 
1931, where they had remained until 
November 14, 1934—slightly over three 
years. 

The lot was split into three parts, and 
shipped to three representative tanners 
to be tanned into sole leather—crops, 
backs and bends. The certificate net 
weight of the original lot was 40,538 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 9, 1935, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. 
Aug. 9. week. 
Spr. nat. 
strs. @13%n 13 @13%n 8 
Hvy. nat. strs. @13 @13 8 
Hvy. Tex. strs. R @13 
Hvy. butt brnd’d 
strs. @13 
Hvy. Col. strs. @12% 
Ex-light Tex. 
9%@10 
9144@10 


strs. 
@10% 


Cor. week, 
1934. 


9n 
8i4n 
7% 


7% 
7 


AD E88 


Brnd’d cows. 
Hvy. nat. cows 
Lt. nat. cows 
Nat. bulls .. 
Brnd’d bulls. ) 814 Q 4+ 
Calfskins ...15 &@ D ; 7 
Kips, nat. ‘ 
Kips, ov-wt.. 
Kips, brnd’d. a 6 
Slunks, reg..85 @90 ( 
Slunks, hris..35 45 35 @ 30 @40n 
Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 


Nat. all-wts. 6%4n 
Bran acee 6n 
Nat. bulls .. 
Brnd’d bulls. ) 
Calfskins ... 215% 12 @15% 
PD, stceces @ 4 @11% 
Slunks, reg..70 70 @80n 
Slunks, hris. .25 25 @35in 
COUNTRY HIDES. 

Hvy. steers... 64@ 6% 64@ 

Hvy. cows .. 6%@ 6% 64H@ 

- 7 @T™% 7 @ 

7%@ 

5 @ 


QOLOOQOHOSHOLOEOS 
$ o 











ye238 


@ 8 %@ 5 @ 5% 
..50 @60n 20 @30n 
..50° @60n 20 @30n 
.85 @50n @15n 
10 @15n @ 5n 
. -3.25@3.75 3.25@3.75 2.35@2.90 
SHEEPSKINS. 
-1.20@1.35 1.20@1.35 
lambs @90 


.75 
Pkr. shearlgs.55 @57% 
Dry pelts ...13%@14 


VwWOop 
FRESE 


Horsehides 


Pkr. 
Sml. 


lambs. 
pkr. 


@s80 
7 @45 
@45 


3%@14 @ll 


lbs.; weight of finished leather, 31,306 
Ibs., or a yield of 76.94 per cent. Of 
the 1,840 pieces, 1,703 were placed in 
the regular tannery run selection, 60 
were heavily branded and 77 were 
grease stained. 


The leather, when finished, wag 
shipped to a well-known firm of Boston 
sole leather commission merchants. In 
respect to the quality and selection of 
the leather, this firm reports as follows; 


First lot:—There is no evidence of 
salt stains or any hide imperfections, 


Second lot:—What slight evidence 
there is of salt stains is so small as to 
be negligible. 

Third lot:—In this lot salt stains are 
practically non-existent and where 
found are so slight as to have no effect 
on the value of the leather. 


Taking the three lots together, we 
consider them an excellent run of 
leather and fully as good, if not better 
than the average run of branded cow 
hide leather. There are no signs of 
hide deterioration. The color is attrac. 
tive and the finish good. The offal from 
these three lots is proportionately as 
good as the crops, backs and bends, 


Those people who have already in- 
spected these lots have been unanimous 
in expressing complimentary opinions, 
both as to the quality of the hide and 
the general appearance of the finished 
leather. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 3, 1935, were 2,818, 
000 lbs.; previous week, 4,452,000 Ibs; 
same week last year, 3,211,000 lbs; 
from January 1 to August 3 this year, 
153,802,000 Ibs.; same period a year 
ago, 136,852,000 lbs. 

Shipments of hides from Chicago for 
the week ended August 3, 1935, were 
3,562,000 lbs.; previous week, 4,103,000 
Ibs.; same week last year, 4,003,000 lbs.; 
from January 1 to August 3 this year, 
189,006,000 lbs.; same period a year 
ago, 172,256,000 lbs. 


CERTIFICATED HIDE STOCKS 


Growing use by traders of the hide 
futures market on Commodity Ex 
change, Inc., as well as the increasing 
use of the facilities of the hide inspec 
tion bureau of the Exchange, are mall 
fested in the large stocks of certificated 
hides carried in warehouses licensed by 
the exchange. For the first time these 
stocks reached the 1 million mark, total 
ing 1,000,943 -hides in storage during 
the week of August 5. This total com 
pares with 182,687 hides in storage @ 
the same date a year earlier. 
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Chicago 


PACKER HIDES—There was a large 
movement of big packer light cows, 
extreme light native steers and branded 
cows this week at prices steady with 
last big packer sales, or %4@%4c over 
the prices paid last week on sales from 
other directions. Scattered sales of 
other descriptions were also made at 
steady prices, but trading in steers was 
light. 

Total sales on opening day of week 
were around 150,000 hides, with about 
25,000 more reported later, and possibly 
some further quiet trading. About 
15,000 light cows were reported sold 
for Exchange purposes, while a large 
shoe manufacturing tanner accounted 
for bulk of cows and other light hides 
sold. Packers declined bids at a half- 
cent down all week for steers, asking 
steady prices, and a few moved that 
basis. Tanners are endeavoring to nar- 
row spread between steers and cows. 

One lot of 1,800 July-Aug. native 
steers sold at 13c, and an outside pack- 
er sold a car same basis; couple cars 
moved at 12%¢c for Junes, 12%c for 
May, and 1142c for Feb.-Mar. Winter 
natives now wanted at 11%c, and bids 
of 12%c declined for current take-off. 
About 14,000 extreme light native 
steers sold at 10%c, mostly July for- 
ward but a few Junes included. 


Bids of 12%c declined for current 
butt brands, asking 13c; bidding 11%c 
for winter butts. One packer sold 1,200 
July-Aug. Colorados at 1244c, and bids 
at 12c declined. 
held at 13c, and light Texas steers 12c. 
Extreme light Texas steers moved with 
branded cows at 10c. 


Two lots of 2,500 June forward heavy 
native cows sold at 10%c, steady. 
Around 40,000 light native cows moved, 
basis June forward 10c, Apr.-May 9%4c, 
afew Apr. 9%c, and a few 9c. Bidding 
10c for current take-off, tanner busi- 
ness. Branded cows and extreme light 
Texas steers accounted for about 94,000 
of the opening day’s sales, and 5,000 
moved later, mostly July forward, all at 
10c, steady. 

Two packers each sold two cars June 
forward native bulls at 9%c, and car 
each southern branded bulls at 8%c, 
steady prices; Association sold a car 
July bulls at 9%4c. 

SMALL PACKER HIDES—Chicago 
small packer quotable only nominally at 
around 9c for natives and 9c branded. 
Outside small packer lots can be sold 
at 8% @8%Xc, f.o.b. shipping points, for 
selected natives, branded %4c less. 


FOREIGN WET SALTED HIDES— 
Fair trade in South American market, 
with prices now around %c over last 
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Heavy Texas steers. 


Hide Samana’ 


week, despite winter quality of hides 
there. About 7,000 Argentine steers 
sold early this week equal to 10% @11e, 
c.if. New York, as against 64 pesos or 
10t4c last week. Later 11,000 hides, 
mostly LaBlancas and LaPlatas, sold 
at 66 pesos or llysc, followed by 9,000 
Smithfield and Sansinena steers same 
basis. 

COUNTRY HIDES—Country market 
still appears to be slow, but there is the 
possibility of some under-cover trading 
going on in this market, with probably 
slightly better prices paid in some in- 
stances. It is still difficult to secure 
all-weights at prices that will permit 
tanner selections to be sold at going 
levels. All-weights quoted around 6% 
@7c, selected. Heavy steers and cows 
644@6%c, with steers alone worth 4c 
more. Buff weights quoted around 7% 
@7%%4c, some quote 7@7%c. Extremes 
could be sold at 7%c, with 8c usually 
talked and possibility of some quiet 
business. Bulls 5@5%c; glues, 44@ 
4%c. All-weight branded around 5c, 
flat. 


CALFSKINS — Following the move- 
ment by three packers of 30,000 July 
light calf under 914-Ib. at 15c late last 
week, previously reported, one packer 
sold 8,000 July northern heavies 9144 /15- 
Ib. at 19%4c, steady price, and was later 
credited with moving couple cars more 
same basis. Another packer sold 18,000 
July heavies at 19%c for northern 
points and 18c for River points, 4c up 
on latter; a third packer sold 6,700 
July heavies same basis. Fourth packer 
moved 13,000 July calf, northern 
heavies 19%4c, River points 18c, lights 
15c, and a few southern lights at 14c. 
July calf now well cleaned up. 


Chicago city calfskins steady, on sale 
of a car 8/10-lb. at 12c, and two cars 
10/15-lb. at 154%c. Outside cities, 8/15- 
lb., quoted around 13%@13%c, nom.; 
mixed cities and countries 11@11%c; 
straight countries around 942@10c. Car 
Chicago city light calf and deacons sold 
sold at 95c, or 5c off. 

KIPSKINS — Packer July kipskins 
were well cleaned up couple weeks back, 
northern natives going mostly at 13c 
with some southerns later at 12%c; 
northern over-weights sold at llc, with 
southerns later at 10%c; branded kips 
moved at 10c. 

Chicago city kipskins last sold pre- 
vious week at 11%4c and steady. Out- 
side cities quoted around 114%@11%¢; 
mixed cities and countries 9@9%%c; 
straight countries around 8c. 

HORSEHIDES—Market has a some- 
what easy tone, with good city ren- 
derers quoted $3.50@3.75, selected, with 
full manes and tails; mixed city and 
country lots around $3.25@3.40. 


SHEEPSKINS—Dry pelts steady at 
13% @l4c, delivered Chicago, for full 
wools, short wools half-price. Shear- 
lings rather quiet, but apparently steady 
at 55@57%c for No. 1’s, 40c for No. 
2’s and 20c for clips; tanners well sup- 
plied with raw stock and awaiting the 
movement of finished leather. Pickled 
skins appear easy and somewhat slow, 
due to tanners being well supplied at 
the moment; market generally quoted 
around $4.25 per doz., at Chicago, with 
this figure reported paid, while some 
talk up to $4.50; buyers’ ideas run down 
to $4.00. Packer spring lambs steady 
at $1.50 per cwt. live lamb, or $1.20@ 
1.35 each. Outside small packer lambs 
quoted around $1.00 per cwt. live lamb, 
or 75@90c each. 


New York 


PACKER HIDES—Early this week 
all New York packers sold total of 
about 15,000 July branded steers, at 
18c for butt brands and 12%c for Colo- 
rados, steady prices. July natives 
moved earlier at 13c, leaving this mar- 
ket closely sold up to August 1, except 
for some back-dated all-weight cows 
offered at 10c, and bulls at 9%c. 

CALFSKINS—Calfskins quiet, hav- 
ing been fairly well cleaned up during 
past couple weeks. Late last week col- 
lectors sold a car 5-7’s at $1.05, and a 
car 7-9’s at $1.55, both 5c off. Last 
sales by packers were 5-7’s at $1.25, 
7-9’s at $1.75, and 9-12’s at $2.50, with 
12/17 veal kips at $2.80. 


N. Y. FUTURES HIDE PRICES 


Saturday, Aug. 3, 1935—No session. 

Monday, Aug. 5, 1935—Close: Sept. 
10.36 sale; Dec. 10.69 sale; Mar. 11.00n; 
June 11.30n; sales 11 lots. Closing 
32@35 higher. 

Tuesday, Aug. 6, 1935—Close: Sept. 
10.35 sale; Dec. 10.66 sale; Mar. 10.98@ 
10.99; June 11.28n; sales 61 lots. Clos- 
ing 1@3 lower. 

Wednesday, Aug. 7, 1935 — Close: 
Sept. 10.18b; Dec. 10.52@10.55; Mar. 
10.82@10.90; June 11.12n; sales 5 lots. 
Closing 14@17 lower. 

Thursday, Aug. 8, 1935—Close: Sept. 
10.10@10.15; Dec. 10.43@10.48; Mar. 
10.78 sale; June 11.08n; sales 57 lots. 
Closing 4@9 lower. 

Friday, Aug. 9, 1935—Close: Sept. 
10.28@10.35; Dec. 10.61 sale; Mar. 10.92 
@10.98; June 11.22n; sales 16 lots. Clos- 
ing 14@18 higher. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended August 3: 





Week ending New York. Boston. Phila. 
ie: 2B, Mi cccccus eee ree 
daly Bi, ISS........6 ars... Sewege 1,000 
July 20, 1935........ aay . sssese. | sveose 
July 13, 1035........ Se. <eneen ..o “semege 

Total 1935 ........ 933,738 29,478 16,281 
Ag. 6, WSs, ccccces tt  §=—«s os nonnee sp enee 
July 28, 1934........ ne ee 








Total cor. week '34.566,453 








WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


Because it is designed and made exclusive- 
ly for the protection of moist food products, 
Genuine Vegetable Parchment is your logi- 
cal choice as meat wrapping material. 
Plain or printed—for outside wrappers or 
carton liners— it, alone, offers all the qual- 
ities your product must have to insure that 
its original quality will be preserved to the 
consumer table. Don’t expect any so-called 
substitute to do the job which the Genuine 
does thoroughly —and always. 


WEST CARROLLTON PARCHMENT Co. 


WEST CARROLLTON + + + OHIO 
Our 39th Year Serving the Food Industry 





THERE IS NO SUBSTITUTE FOR GENUINE VEGETABLE PARCHMENT 


NEVERFAIL|A SHORT CUT 





THE PERFECT CURE 


never lets you down! 


to increased profits! 


The Man Who Knows 


You get perfectly cured meats every time 
with NEVERFAIL — meats with attrac- 
tive appearance, perfect color, and a uni- 
form cure. NEVERFAIL is the original 
spiced cure that produces unusually fine 
flavored products. NEVERFAIL is the 
finest curing material! Write for gener- 
ous test sample! 


H.J. MAYER & SONS CO. 
6819-27 S. Ashland Ave. 
Chicago, Illinois 
Canadian Plant: Windsor, Ont. 


Makers of the genuine H. J. Mayer 
Special Frankfurter, Bologna, Pork 
Sausage (with and without sage), 
Braunschweiger Liver, Summer 
(Mettwurst), Chili Con Carne, Rou- 
laden Delicatessen, Wonder Pork 
Sausage Seasonings and New Deal 
Lyone Seasoning. 


Take it with Quality- 
Control Stockinettes! 
They give shrink re- 
ductions on smoked 
and processed meats 
that pay their cost 
many times. They 
protect fresh meats 
against bruises and 
contamination losses. 


Write for samples! 





Quality-Control 
Stockinettes are ef- 
fective and inexpen- 
sive! Our central lo- 
cation reduces freight 
rates; our efficient 
methods reduce first 
cost. Ask for prices! 


) pole 


State 1637 


222 West Adams St. 


Chicago, Ill. 


Selling Agent 


THE ADLER COMPANY 


CINCINNATI 





The World’s Largest Knitters of Stockinette Fabrics 
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MEAT PACKING 25 YEARS AGO 
(From The National Provisioner, Aug. 13, 1910.) 

Receipts of hogs at principal markets 
for the seven months of‘ 1910, ending 
July, were 2,500,000 less than the previ- 
ous year. Cattle receipts were 50,000 
above the same period of 1909, calves 
15,000 greater, and receipts of sheep 
and lambs 180,000 ahead of the previous 
year. 

Hog purchases by Chicago packers 
for the week ending August 6, 1910, 
totalled 80,200 head; year to date, 
2,710,000 head. Hogs averaged $8.03 
for the week. 


Canada completely reformed its meat 
inspection system to conform to U. S. 
meat inspection methods. Exclusion of 
American meats from Germany resulted 
in increase in German meat prices of 
from 10 to 20 per cent. Public demand 
for removal of the ban on American 
meats was increasing. 

Latest improvement in hog dehairing 
was the use of cast-iron spirals com- 
bined with loop beaters in the Hanna- 
ford machine made by the Allbright- 
Nell Co. 

Thos. E. Wells, pioneer packer and 
provision merchant in Chicago, and 
former head of the International and 
Continental Packing Companies, died at 
his summer home in England. 

Knights Templar held their 31st tri- 
ennial conclave at Chicago, with Pack- 
ingtown as a star attraction on the 
program. 

E. Kahn’s Sons’ Co., Cincinnati, O., 
opened their new retail market at Read- 
ing road and Forest ave., said to be one 
of the most modern in the country. Me- 
chanical refrigeration was a feature. 

C. Kalbitzer Packing Co., Wheeling, 
W. Va., was incorporated w ith $200,000 
capital ‘stock. 

El] Reno Packing & Provision Co. 
opened its new plant at El Reno, Okla. 

Houston Packing Co., Houston, Tex., 
was building a cottonseed oil refinery. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
Principal packers for the first four days 
of this week totaled 21,017 cattle, 4,728 
calves, 17,245 hogs and 11,009 sheep. 


Provision shipments from Chicago 
for the week ended Aug. 3, 1935: 


Week —_ ious Same 


Aug. 3. Week. Week ’34. 

Cured Meats, Ibs.. 17,503,000 « 119,000 25,659,000 

sh Meats, Ibs. . .31, 0,000 : 30, 783,000 39,162,000 
lard, Ibs. .. : 





2,355,000 3,055,000 3,186,000 
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Dr. John R. Mohler, chief, U. S. 
Bureau of Animal Industry, Washing- 
ton, D. C., was in Chicago for a day 
or two last week. 


Alden B. Swift, vice president, Swift 
& Company, is on a tour of South 
America. 


Miss I. Green, secretary and office 
manager for Fred C. Cahn, Inc., is en- 
joying a well-earned vacation in 
Canada. 


J. R. Beiersdorf & Bros., Chicago, 
are building a new cooperage shop. 
Smith, Brubaker & Egan are the archi- 
tects. 


Max J. Salzman has retired from the 
firm of M. J. Salzman Co., Inc., 619 W. 
24th Place, Chicago, which will be 
known hereafter as the May Casing 
Co., Ine. Its president is Sol May, one 
of the best known figures in the casings 
field. Leo May is treasurer, Sylvan E. 
May is secretary, and Sam Fine, Dave 
Falk and other veterans of the old or- 
ganization will continue on the staff. 











LAMBS IN CELLOPHANE, 


During a recent “open house” at the plant 
of Wm. Focke & Sons, Dayton, O., at 
which 4,500 retailers were in attendance, 
lamb carcasses on display were wrapped 
in Cellophane. This innovation created 
so much interest among the visitors, and 
was so favorably commented on, that the 
company plans during next Easter season 
to wrap all lambs in the sales cooler in a 
similar manner. 


Frank A. Kohrs, president, Kohrs 
Packing Co., Davenport, Ia.; Charles S. 
Hughes, president and general manager, 
Hughes-Curry Packing Co., Anderson, 
Ind.; John W. Rath, president, Rath 
Packing Co., Waterloo, Ia., were Chi- 
cago visitors this week. 


H. J. Gramlich, head of the animal 
husbandry department, University of 
Nebraska, and Miss Belle Lowe, home 
economics department, Iowa State Col- 
lege, were in Chicago this week attend- 
ing a special committee meeting of the 
National Lard Conference. Professor 
Gramlich is chairman of the conference. 


H. A. Armstrong, National Organ- 
ization of Sausage Manufacturers, is 
vacationing in northern Minnesota. As 
yet no reports as to whether the fish 
are biting there have reached Chicago. 

August 6 was a day of upsets in the 
Packers’ Softball league, 4 out of the 
5 games played not being in accord with 
standings for first half of the season. 
Scores were: Reliable 12, Swift 6; 
Omaha 16, Wilson 14; U. S. Cold Stor- 
age 10, Hammond 9; Armour 9, Miller 
& Hart 3; Manaster 6, Drovers 5. 
League standings to date: 


Ww L. Pet. 
EE: cudwesepasvcecesienk 2 0 1.000 
POE ns wcleetucanevicec'vcs 2 . Oo 1.000 
U. 8S. Cold Storage.......... 2 0 1.000 
See & TGs cc cece cccccces } | : | -500 
Co LT en, eee een 1 1 .500 
RMR. Ge ccccccsiweenetiocess 1 1 -500 
ee ee ee 1 1 -500 
REE Vidwhin Sindee wel codaaeawk 0 2 -000 
SIE snac5e ckwrecedanee we 0 2 -000 
BP Ndadnsdievncwegawes 0 2 -000 


COUNTRYWIDE NEWS NOTES 


J. G. Cownie, export manager, Jacob 
Dold Packing Company, Buffalo, and 
Mrs. .Cownie arrived in New York, 
August 3, on the s.s. Georgic, following 
an extended trip to Ireland, England 
and Scotland. While en route Mr. 
Cownie suffered a heart attack and be- 
came quite ill. He was attended by the 
ship’s doctor and nurse, and although 
he reached New York feeling somewhat 
improved the journey to Buffalo proved 
quite tiring, and he is now confined to 
his bed. It is hoped that his recovery 
will be speedy. 


A large number of friends and cus- 
tomers visited the plant of the Royalist 
Provision Co., 900-912 Poplar st., Phila- 
delphia, on the day of its official open- 
ing, August 5, to greet A. Zitin, presi- 
dent and general manager, and I. 
Brodsky, treasurer. Mr. Zitin was for- 
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Save Re-Grinding Expense—C. D. TRIUMPH 
Reversible Plates Need No Grinding for 5 Years! 


A plate for your meat grind- has the patented C-D future, it is reversible—can be used o, 
er guaranteed for ten years! both sides—has a reversible bushing that cannot possibly come 
No re-grinding or sharpening loose. Triumph plates are made for all sizes and makes or style 
expense for five years! of grinders. 

P Do away with sending plates and knives to be ground. 
aa oo gee away with unsatisfactory and expensive renting of plates a 
its own. Do not class the Knives. Use O. K. knives or C-D cut-more with changeable 
Triumph plate with any other blades and C-D Triumph Angle Reversible plates. The first cog 
chai tak ated ax ‘ome is the only cost for several years to come! 
lasting plate. Triumph plates Send for further information and price list. 
are superior. Triumph plates 
are guaranteed to outlast four 
are guaranteed to outlast four SPECIALTY MFRS. SALES Co, 
style, foreign or domestic. It 2021 Grace St. Chas. W. Dieckmann Chicago, Il, 





Effective | | The New KUTMIXER | 


Protection a ay | For better 








for all products ; =e profit in cut. 


WYNANTSKILL . | my 6 ting and mix. 
Stockinettes are ~ P P . 
well made, close- ing investigate 
knit and durable. : . 

They form effec- this new 


tive protection for ome KUTMIXER. 


all meat products, 
fresh and cured. 


They protect THE HOTTMANN MACHINE COMPANY 


against dirt, con- $325 ALLEN ST. PHILADELPHIA, PA, 
tamination and 


rough handling and 
increase the effec- 


Seed Lol tne tiveness of proces- | The Oven for a Life Time 


sing operations, S . 
BEEF - HAM - SHEEP their ‘cost through | ervice at 
LAMB.BACON-FRANK reduced shrinkage. Low Cost 


and CALF BAGS Write today for 


samplesand prices! 




















It is used by large and 
small packing plants. I 


Saal . <— ' a ill bak t I 
Write for Samples | Same, fe. won sa 
WYN ANTSKILL vine C TROY shrinkage. It will give 

e a A your products uniform rich 
Re db Gates = Pe color and flavor. 
R. P. McDermott 1 131'W. Oakdale Ave. Manufactured by 


ay Glenside, Pa. : 

Columbus, Ohio . es S 7 : 
agg em W. J. Newman z 

Goat —4ist Ave. 1005 Pearl St. Sao. Nicholas Silvery 


Jamaica Plain, Mass. Corona, L. L., N. Y¥. Alameda, Calif. 











Formerly with The Crandall-Pettee Co. 











commerciat sooy || |IF. C. ROGERS, INC. 


COOLING UNIT NINTH AND NOBLE STREETS 
Used by Leading Packers PHILADELPHIA 


for Route Deliveries 


Now in Third Year PROVISION 
BROKER 
THEURER 


WAGON WORKS, INC. HARRY K. LAX, General Manager 
INSULATED—REFRIGERATED 

COMMERCIAL BODIES Member of New York Produce Exchange 
New York City Morth Bergen, M. J. and Philadelphia Commercial Exchange 


























The National Provisioner 








>ANY 
A, PA. |i 











Time 


ce at 
Cost 


, large and 

plants. It 
1eat loaves 
th minimum 
t will give 
uniform rich 
r. 


ured by 


Silvery 


rooklyn, N.Y. 


TT 
a 


NC. 


hangeé 
hange 





merly with the Hygrade Food Products 
Corp. and is very well known in the 
trade. The Royalist plant has been 
completely remodeled and is modernly 
equipped throughout, in accordance with 
plans and specifications prepared by 
Morris Fruchtbaum, packinghouse arch- 
itect. 

Vice president B. A. Braun, Jacob 
Dold Packing Company, Buffalo, is 
vacationing in Maine and enjoying a 
well-earned rest. 

Hughes Provision Co., Cleveland, O., 
is building a new shipping dock and 
connecting cooler. 


Fromson & Davis Co., wholesale meat 
dealers, Cleveland, O., have just begun 
construction of a cattle and small stock 
killing plant of their own at 3390 W. 
65th st. The building will be of brick 
construction 62x177; a second floor will 
be added over the rear half of the build- 
ing for handling by-products. 


Hugo A. Hildebrandt, secretary-treas- 
urer, Hildebrandt Provision Co., Cleve- 
land, O., and his family are vacationing 
at Put-In-Bay. Mr. Hildebrandt is a 
very enthusiastic “skipper,” and spends 
his vacation at the wheel of a speedboat 
or the tiller of a windjammer. 


In the last two months the Superior 
Packing Co., Massillon, O., has built a 
new sausage cooler, and a refrigerated 
shipping room, and is now building a 
covered loading dock, the doors of which 
will be opened and closed automatically 
from a switch in the office. 


Leo Lavin, superintendent, Sugardale 
Provision Co., Canton, O., recently re- 
turned from a Canadian trip. 


Addition of a peanut shelling unit to 
its oil mill plant at Albany, Ga., marks 
the entrance of Swift & Co. into the 
peanut shelling business. 


Announcement is made that plans for 
opening of the Savannah, Ga., Stock 
Yards and operating a producers’ live 
stock auction market there have been 
completed and approved by a special 
committee of the city council. 


Several thousand persons attended 
the recent opening of the Armour 
cheese plant at Woodbury, Tenn. 

Chas. J. Urquhart, manager of the 
Omaha Packing Co. many years ago 
and a well-known veteran of the indus- 
try, is living at University City, Mo., 
and reports himself in the best of 
health and spirits. 


Wm. Maescher, of Maescher & Co., 
Cincinnati packers, has been vacation- 


ing with Mrs. Maescher in a trip around 
the Great Lakes. 


Appointment of P. A. Dett as general 
Manager of the Armour and Company 
plant at Kansas City was announced 
this week. Paul Dett has been asso- 
clated with the packing industry for 
many years, and is especially well- 
known as a provision expert. His most 
recent assignment was as general man- 
ager of Armour and Company, Sioux 
City. Previously he was in charge of 
the Denver and South St. Joseph plants. 

- E. Matthews, also a veteran of the 
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PAUL DETT. 


Cc. E. MATTHEWS. 


Armour organization, was named to 
succeed Mr. Dett at Sioux City. Mr. 
Matthews has been general manager at 
Kansas City. 7 

Consolidated Beef & Provision Co., 
Baltimore, Md., is forging ahead with 
its plant improvements. Business is so 
good that the improvements may have 
to be extended. 

W. A. Kearns, president, Kearns 
Packing Co., Mansfield, O., has feund 
cattle feeding so profitable and pleas- 
ant that he is building a new feeding 
barn on his place near town. 

J. E. Greene has been made manager 
of Glens Falls, N. Y., branch of Armour 
and Company, succeeding F. C. Magill, 
who has been transferred to other du- 
ties. Mr. Greene was formerly assist- 
ant manager of the Armour branch in 
Albany, N. Y. 


NEW YORK NEWS NOTES 


E. L. Morris, branch house sales de- 
partment, Swift & Company, Chicago, 
was a visitor to New York last week. 
C. Reed, district superintendent, Swift 
& Company, New York, is spending a 
short vacation on the New Jersey coast; 
while A. W. Johnson, office manager, 
Swift & Company, New York, is vaca- 
tioning at Atlantic City. 

Treasurer W. C. Buethe and vice 
president J. D. Cooney, Wilson & Co., 
Chicago, were visitors to New York last 


week. H. P. Hayzus, who has been 
spending quite some time in the United 
States, sailed on the s.s. Majestic last 
week to return to his activities for Wil- 
son & Co. in South America. A. C. 
Krauel, formerly of the Syracuse dis- 
trict, is now in charge of the casing 
department, Wilson & Co., New York, 
while Alfred McKay has been placed in 
charge of the Lasting Flavor products, 
which were formerly handled by J. E. 
Gingher, who has now taken over dry 
and domestic sausage products, New 
York division. Lawrence Clarke is a 
new member in the dog food division 
of Wilson & Co., New York. 

P. L. Reed, vice president and treas- 
urer; H. G. Mills, vice president, and 
J. J. McInerney, provision department, 
Armour and Company, Chicago, were 
visitors to New York last week. Mr. 
Mills also spent a day at the plant of 
the New York Butchers Dressed Meat 
Company while in the East. J. J. 
Moone, office manager, New York 
Butchers Dressed Meat Company, is va- 
cationing at Palm Beach, Florida. 

Fritz Groeneveld, provision broker, 
New York Produce Exchange, and Miss 
Elsa Erler, San Antonio, Tex., were 
married on August 1 at the Little 
Church Around the Corner, New York 
City, and are spending a honeymoon 
at Lake George, N. Y. 

Geo. H. Jackle, fertilizer broker, 
Chrysler Bldg., New York City, is back 
at his desk after spending a vacation 
of several weeks with Mrs. Jackle at 
Spring Lake Beach, N. J. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week ended 
August 8, 1935, were as follows: Meat 
—Brooklyn, 17 lbs.; Manhattan, 1,402 
lbs.; Bronx, 8 Ibs.; Queens, 2 lIbs.; total, 
1,429 lbs. Poultry—Brooklyn, 17 Ibs. 


How is your pork cutting floor laid 
out and operated? Read “PorK PACK 
ING,” The National Provisioner’s latest 
book for valuable pointers. 





BEEF IS GOOD BUSINESS THESE DAYS. 


With hogs as scarce as they are “Ike” Powers, of the Home Packing & Ice Co., Terre 
Haute, Ind., feels happy every time he walks through his barnyard. Ike is a good 


farmer as well as a good fellow. 
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‘For the Retail Meat 


Want Meat Price Relief 


Dealers Urge More Livestock to 
Relieve Situation 


ESOLUTIONS urging that the gov- 

ernment permit livestock produc- 
tion sufficient to bring lower meat 
prices for the consumer, and also en- 
dorsing a compulsory system of govern- 
ment meat grading, were passed in 
closing sessions of the golden anniver- 
sary convention of the National Asso- 
ciation of Retail Meat Dealers, held in 
Los Angeles, Calif., from August 4 to 8. 


William B. Margerum, Philadelphia, 
Pa., was reelected president of the as- 
sociation. Other officers chosen were 
H. S. Stark, Chicago, first vice-presi- 
dent; E. F. Wright, Baltimore, Md., 
second vice-president; Robert Weiss, 
San Francisco, Calif., third vice-presi- 
dent; John A. Kotal, Chicago, secretary- 
treasurer; Otto Kleinfeld, Chicago, mas- 
ter-at-arms; Paul C. Johnson, Minne- 
apolis, Minn., inner guard; Rudolph 
Frey, Buffalo, N. Y., outer guard. 


Directors elected for two years were 
I. W. Ringer, Seattle, Wash.; A. J. 
Kaiser, Chicago; Emil Schwartz, De- 
troit, Mich. One year directors were 
H. Koerble, Milwaukee, Wis.; G. Kubil, 
Cleveland, O., and Charles Schuck, New 
York. I. W. Ringer was appointed as- 
sociation representative on the National 
Live Stock and Meat Board. 


Cleveland, O., was chosen by the as- 
sociation as its next convention city. 


Passing of the NRA and the meat 
retailers’ code was recognized by the 
association, which in the future will 
operate under its original constitution 
and by-laws. 


To Confer with Institute 


A committee of seven was appointed 
to confer with the Institute of American 
Meat Packers to solve common prob- 
lems in the industry. The committee 
will work toward securing greater co- 
operation in the meat business between 
packers and retailers, especially in re- 
gard to sales to certain types of meat 
users by manufacturers, wholesalers 
and packers. Those named on the com- 
mittee were I. W. Ringer, Seattle, 
Wash.; Jacob Herman, Milwaukee, Wis.; 
J. Pols, New York, N. Y.; George Bubil, 
J. A. Kopol and W. B. Margerum. 

The association also recommended 
that the federal government impose a 
multiple tax on chain stores to encour- 
age individual initiative. 

Speakers at the convention included 
Roy M. Hagen, president, Southern Cal- 
ifornia-Arizona Association of Ice In- 
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dustries; J. A. McNaughton, vice pres- 
ident and general manager, Los Angeles 
Union Stock Yards; L. O. Burkholder, 
and E. B. Forbes, Western director, In- 
stitute of American Meat Packers. 


MEAT SUPPLIES AND PRICES 


“Amount of meat available to the 
people of the United States for con- 
sumption thus far this year has been 
27 per cent less than the amount pro- 
duced during the same period last 
year,” said E. F. Forbes of San Fran- 
cisco, director of the Western offices of 
the. Institute of American Meat Pack- 
ers, in a speech on August 6 before the 
annual convention of the National As- 
sociation of Retail Meat Dealers. 


Reduced supplies of meat have been 
reflected in price of products, said Mr. 
Forbes, but pointed out that meats at 
retail are still considerably lower in 
price than in 1930—one of the years of 
the depression. For the last two and a 
half months wholesale and retail prices 











Revised 


Retail Meat 
Price Charts 


to meet the changed conditions 


ARE NOW READY 


Excellent and speedy reference sheet for 
costs and selling prices of retail cuts, 
worked out with practical needs of the 
dealer in mind. Save time in daily price 
calculations and protect against mistakes. 
Especially valuable at inventory time. 

Chart No. 1 gives cost and selling prices 
of retail cuts from whole carcasses or 
sides. 

Chart No. 2 gives cost and selling prices 
of retail cuts from extra wholesale cuts, 
such as chuck, loins, ribs, rounds, etc. 

You will need both charts, and we offer 
them both for $2.00; or $1.00 each. 


Use this coupon. You may 


send cash. 


THE NATIONAL PROVISIONER 
407 S. Dearborn Street, Chicago, Ill. 
Enclosed find $ for which 


send the following number of Revised 
Meat Price Cards. 


Quantity No. 1....Quantity No. 2.... 




















of most grades of beef have been moy. 
ing on a downward trend, as govern. 
ment figures reveal. 


Basing his statement on statistics 
issued by the U. S. Department of Agri. 
culture, Mr. Forbes pointed out that 
production of hog products during the 
first 6 months of this year is down 38 
per cent and production of beef down 17 
per cent as compared with the same 
period last year. Veal supplies were 4 
per cent lower, but lamb and mutton 
increased about 7 per cent. It was 
also pointed out that, owing to the de. 
creased output so far this year, stocks 
of meat on July 1 were 33 per cent be 
low the 1930-34 average for that date. 


“According to these same figures,” 
said Mr. Forbes, “the supply of meat for 
the entire year 1935 is likely to be only 
about 75 per cent of the record-break- 
ing amount which was produced last 
year: Pork production alone will not be 
much more than two-thirds of the 
amount in this country during 1934.” 
He gave as reasons for reduction in 
meat supplies the severe drought last 
summer, which greatly reduced the 
amount of feed, and the government’s 
reduction program, which was under- 
taken to increase relative farm pur- 
chasing power. 


He pointed toward retail meat deal- 
ers as one of the most important units 
of the largest industry in the world 
from the standpoint of value of product 
as produced—the livestock and meat in- 
dustry. They are meeting consumers 
daily, he said, learning their demands, 
and selling them one of the most im- 
portant foods of the American dietary 
—meat. The American meat packing 
industry performs its function by serv- 
ing as processor and distributor of 
meat products, while the meat dealer 
serves as the retail outlet. Each is op- 
erating on a very small rate of profit, 
co-operating to the fullest extent to 
give the public the greatest service 
possible, he said. 


U. S. GRADING IN SCHENECTADY 


Compulsory grading, classification 
and marking of beef, veal, lamb, mutton 
and pork offered for sale in Schenet- 
tady, N. Y., in accordance with stan¢- 
ards and regulations of the U. S. Br 
reau of Agricultural Economics, is n0W 
required under a board of health ordi- 
nance of that city. Meat grading started 
in Schenectady on August 1. Compul 
sory grading of meats is also required 
in Seattle, Wash., where a definite de 
mand is said to have been developed for 
certain types of meat. 
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METHOD OF WEIGHING MEAT 


Customers are sensitive about the 
way their meat is weighed. When 
weighing up meat such as chopped beef 
or sausage in the presence of the cus- 
tomer, it is a good practice to under- 
estimate the amount desired, then add 
the necessary amount to the goods on 
the scale. This method gives the cus- 
tomer the impression he is getting more 
for his money. 


VALUE IN COMPLAINTS 


In the past retailers have been in- 
clined to look upon customers who come 
to them with a complaint as a nuisance. 
They are put off with some temporary 
excuse or alibi instead of being given 
a constructive answer. Complaining 
customers have been considered very 
much of a liability. 

However, there is a growing opinion 
that complaints, if correctly handled, 
may offer opportunities for selling the 
customer on the company’s merchandise 
and service. They may suggest ideas 
for betterment of the product or serv- 
ice, or point the way to the develop- 
ment of new products and uses. 

It is true that it is the nature of some 
people to complain. They cannot be 
satisfied regardless of the merchandise 
or service offered. But these people are 
few and far between. The sooner the 
retailer realizes that the majority of 
complaints have their foundation in 
fact, the sooner he will improve his 
business and retain his old customers 
as well as acquire new ones. A large 
customer turnover is an indication of 
something radically wrong in any busi- 
ness, 

Every wise salesman will check up on 
his accounts periodically in order to un- 
earth just such lost customers, find why 
they were lost and attempt to adjust 
differences. Such investigations have 
been known to reveal lapses in service 
or products that otherwise might not 
have come to light. 





NEWS OF THE RETAILERS 


Union Beef Co., 4070 Deming st., De- 
troit, Mich., has been incorporated with 
capital of $3,000. 


Armintrout’s, Kalamazoo, Mich., has 
taken over D. & M. Food Market, 501 
W. North st. This addition is Armin- 
trout’s eleventh store. 


Gerald Adgate has succeeded to meat 
and grocery business of the Philo Ad- 
gate Estate, Saranac, Mich. 


Slaughter house of Public Markets, 


oon, Wash., has been destroyed by 
re. 


Raymond Sequin has been succeeded 
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in meat business at St. Paul, Ore., by 
F. R. Manegre. 


Fotenos Bros., San Francisco, Calif., 
have moved their meat business from 
1091 Market to 1220 Howard st. 


R. F. England has purchased meat 
market of Oregon Food Stores; Kla- 
math Falls, Ore. 


John Hetherton, Grafton, N. D., meat 
dealer, has been succeeded by Charles 
C. Petterson. : 


A. Kosse will open meat and grocery 
business at 3484 W. Scott st., Milwau- 
kee, Wis. 

Independent Packing House Market 
has added grocery department to its 
new store at 2628 W. Vliet‘st., Milwau- 
kee, Wis. 

H. L. Green Co. has opened new meat 
market, S. Front st., Mankato, Minn. 
Market will be operated by Jack Strat- 
meyer and will deal only in grade A 
meats. 


E. C. Bauer has purchased meat and 
grocery business from Fred Born, Shell 
Rock, Ia. : 

Allied Meat Shops, Inc., 1749 W. 35th 
st., Chicago, Ill., has been incorporated 
with 200 shares common stock by David 
Dunetz, Lillian Dunetz and David 
Naiditch. 


NEW SWIFT FLUSHING BRANCH 


The old Flushing branch house of 
Swift & Company at Flushing, N. Y., 
for 40 years a distributing station for 
Swift products in that part of the 
Greater New York territory, has been 
replaced with a new, modern building, 
completely equipped to handle efficient- 


ly fresh, cured and manufactured 
meats, poultry, dairy and_ refinery 
products. 


The new branch, located at 44-44 
Lawrence st., was officially opened on 
July 31. It has been planned for fu- 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dress 
Agricultural Economics at Chicago and 








ed meats quoted by the U. S. Bureau of 
Eastern markets on August 8, 1935: 





Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 

STEERS: 

(1) (300-500 Ibs.) choice.............00. $17.00@18.00  —s..... .. we wee $18.50@19.50 .......... 
EST Pe ty eee SS. UE errr ree pe lS eae 
MEE cxkctseqrevsweabeeddnceatbeccees 11.50@15.50 wc eee eneee EE eee 
DOE 6000554: 6000s0cereswebeonses ened po rorr rr ree 10.00@11.00 == .ncsccccee 

STEERS: 

Ce ees). MIR. 06s ckctnewceaeyewes ere 18.50@19.50 18.50@19.50 
tS ree eS REET 0s he tee eee 16.00@18.50 16.00@18.00 
ME seen we eequervesseseenensestedeaae SS aS 12.00@15.50 12.00@15.00 
GE hact.0b.0006065-00ekceneen ey etnons 10.00@11.50 = cnnecceeee 10.50@11.50 10.00@11.50 

STEERS: 

(600-700 Ibs.) choice. .......cccccccccees pif gS ee 18.50@19.50 18.50@19.50 
EY Sean dare euraseewaseweayy Manes eae eo UE ao 16.00@18.50 16.00@18.00 
REED cc. pni+tntecenwsenseetsatansedale 12.50@15.50 13.50@15.50 12.00@15.50 12.00@15.00 

STEERS: 

oe | ree 17.00@18.00 19.00@20.00 19.00@20.00 18.50@19.50 
IE a ale adne 6.605406 aa balemeew se bbinasi 16.00@17.00 16.00@18.50 16.50@18.50 16.00@18.00 

COWS: 

Dl stiph~debekeanessabeeubhecbemneaune 11.00@12.00 12.00@13.00 12.00@13.00 12.00@ 13.00 

EE win. 40s-4siwntens 6 te ebeieeseoneeees 9.00@11.00 11.00@12.00 10.50@12.00 10.50@ 11.50 

ED “need dhceseunsceceeebouswsdeeech 8.50@ 9.00 10.00@11.00 9.00@10.00 9.50@10.50 
Fresh Veal and Calf: 

VEAL: 

IG = 60:06 0a ca tarmgneteesewduiand 14.50@15.50 15.00@16.00 17.00@18.00 15.00@16.00 
DEE) AwvahceeeereeGassegeeeuensineescen 13.00@14.50 13.50@15.00 16.00@17.00 14.00@15.00 
TEE viccéhkecesbenses sadueceneelss Ge 12.00@13.50 12.00@13.50 14.50@16.00 13.00@ 14.00 
CEN snhtaceeddietcnsoe bh deaseaeeeds 10.50@12.00 11.00@12.00 13.50@14.50 12.00@13.00 

Fresh Lamb and Mutton: 

LAMB: 

Coe be CM) «CONOR. fcc cicicccevccesic 15.00@16.00 15.50@16.50 15.00@16.00 16.00@17.00 
NE aciites siete *scalasn. nis G:e'ons-0-eipcéwid ere w¥ie pieces 14.00@15.00 14.50@15.50 14.00@15.00 15.00@16.00 
EE Uhiahinerebulee cee bens esu when weer 13.00@14.00 13.00@14.50 13.00@14.00 14.00@15.00 
IN: tam earwe x4 dune welsicee teeseneme cate 11.00@13.00 11.50@13.00 11.00@13.00 12.00@ 13.00 

LAMB: 

Cee GIR) GNI ea occ cccnvesedcscwncss 15.00@16.00 15.50@16.50 15.00@16.00 16.00@17.00 
PEE chin ae Sacqnran 008 anae eerie dieses es 14.00@15.00 14.50@15.50 14.00@15.00 15.00@16.00 
MN Nibin ces ecnaenneecde veaswbecheeten 13.00@14.00 13.00@14.50 13.00@14.00 14.00@15.00 
CN sicddiwarsinvicscalseewhesskwnnakes 11.00@13.00 12.00@13.50 11.00@13.00 12.00@18.00 

LAMB: 

Ce GD GOD. wecccccsetensciscne 14.00@15.00 15.00@16.00 15.00@15.50 15.00@16.00 
NINE, Gb Sisintn'oto oa y-0'e Wich Seunkie eeeuee 13.50@14.50 14.00@15.00 14.00@14.50 14.00@ 15.00 

YEARLING: 

Se er a Te. lteeseecses “  washasianss ©  eivanemnalitg 
RN crsnrothinld’s bn ctiny 4.06 bia alien wale onal tere a Bere. 
MEE  deenduUeinsasctvstande en vaen wales Pk TRSPUEEe Raed eecas 

MUTTON: 

(Ewe) (70 Ibs. down) good. 9.00@10.00 9.00@10.00 9.00@10.00 8.00@ 9.00 
Medium .. 8.00@ 9.00 8.00@ 9.00 8.00@ 9.00 7.00@ 8.00 
Common 2 7.00@ 8.00 7.00@ 8.00 6.50@ 8.00 6.00@ 7.00 

Fresh Pork Cuts: 

LOINS: 

S10 TOS. BVB a0 ccs cccvs 5.00@ 27.00 24.50@ 25.2 24.004 26.00 25.00@ 26.00 
10-12 lbs. avg 50@ 25.50 23.50% 23.00@ 25.00 24.00@ 25.00 
12-15 lbs. avg . 20.00@22.00 22.00@ 23.50 21.00@ 23.00 21.50@ 92.00 
Pe A ora. Carte s-bame wis eee ced seine 17.00@18.00 19.00@ 20.00 19.00@ 20.00 19.00@ 20.00 

SHOULDERS: N. Y. Style: Skinned 

SUP SE, NER as6 sh oid-pio-ersnohermeniaiies's.uus 60-9 pi Be 19.004 21.00 18.00@ 19.00 


PICNICS: 
6- 8 Ibs. avg 


BUTTS: Boston Style: 
4- 8 lbs. avg 


24.00@ 25.00 24.50@ 25.50 


(1) Includes heifer 450 pounds down at Chicago. 


(2) Includes ‘‘skins on’? at New York and 





Chicago. 


NEW MODERN BRANCH HOUSE OF SWIFT & COMPANY, FLUSHING, N. Y. 


ture growth, space being left and de- 
partments so planned that additions 
can be constructed as needed without 
disturbing operations, and with due 
consideration for economical handling 
of products and comfort and con- 
venience of customers. Features are a 
well-laid-out parking space and a 
large roomy loading dock where trucks 
can be loaded conveniently and quickly, 
regardless of weather. Ample side- 
tracks are provided. 


Other interesting details of the 
branch include a modern layout for 
processing and handling smoked and 
cooked meats—smokehouses, cooking 
tanks, and ovens—and provisions for 
displaying these products; a _ large 
cooler for display and sale of beef, lamb 
and other Swift products; modern fa- 
cilities for handling fresh and chilled 
poultry; a coil chamber for carrying 
perishable products prior to their dis- 
play in the sales room, and well-lighted 


and ventilated quarters for the office 
workers. 


The branch will be in charge of an 
experienced staff, headed by Clyde § 
Ferguson, with over 30 years of Swift 
service, and for years in charge of this 
branch, and including Michael Henkel, 
in charge of poultry and produce; Dan- 
iel McCarthy; James C. O’Brien, in 
charge of beef; George Mack, and 
George McInerney, head of the small 
stock division. 





TO SELL YOUR PRODUCTS 
in Great Britain— 
Fcciate Ink 


communicate with for Sau- 


STOKES & DALTON, LTD. 6 =—llC “SE 
Leeds, 9 ENGLAND 


UNITED DRESSED 


Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 


1800 N. Francisco Ave. 


Electric Ink Roll- 
CHICAGO, ILL. er Carcass Brand- 


ers for Beef and 
Lamb 




















Write fer catalegue 














BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City 


Oleo Oils 
Stearine 
Tallows 


Dressed Beef, Lamb and Veal, Poultry 


Stock Foods 
Calf Heads 
Cracklings 





Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 

Horns 

Cattle Switches 

Selected Beef and Sheep Casings 
NEW YORK CITY 





43rd & 44th Streets 


Telephone 
First Ave. and East River 


Murray Hill 4—2900 


—— 
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FIGHT SPEED GEAR MOTOR 


Century Electric Co., St. Louis, Mo., 
announces a new eight-speed gear 
motor consisting of a four-speed motor 
and a two-speed gear. Two-, four- and 
six-speed gear motors are also avail- 
able, which consist of the two-speed 
gear equipped with a one-, two- or 
three-speed motor respectively. The 
motor may be wound for either single-, 
two- or three-phase power. The gears 
are of the helical cut type and are pro- 


HAS A WIDE SPEED RANGE. 


vided with anti-friction bearings 
throughout. The speed of the gear is 
changed by a lever conveniently placed 
at the top of the gear housing. 


These gear motors are of the all- 
motor type, making use of a standard, 
horizontal, ball-bearing motor which is 
usually shipped from stock either for 
the original shipment or emergency re- 
placements. A resilient coupling is 
used between the motor and gear, which 
enables the unit to handle the great- 
est shock load with the least wear. 


This multi-speed gear motor is espe- 
cially desirable where the ratio of the 
speeds must be other than that obtained 
by a multi-speed induction motor. Be- 
ing of the all-motor type (using stand- 
ard horizontal motor), they have a 


PURCHASING 
Deportrnentix 


high salvage value when purchased for 
temporary installations. These gear 
motors can be supplied as open, totally- 
enclosed fan-cooled or splash-proof de- 
sign. 


PATAPAR PAPER WEIGHT 


Paterson Parchment Co., manufactur- 
ers of insoluble papers in types exten- 
sively used for wrapping meats, is this 
year celebrating its fiftieth anniversary. 

In commemoration of this event the 
company has had struck off a bronze 
medallion, executed by the famous 
sculptor, J. M. Swanson, which is being 
distributed to friends and customers. 


One side of this medallion symbolizes 
that Patapar is thoroughly at home in 
water. The reverse bears five stars, 
the phrase, “Celebrating Fifty Years of 
Service,” name of the company and the 
dates 1885-1935. 


An appreciation printed on parch- 
ment accompanies the gift. “In cele- 
brating the first half-century of our 
company,” this reads, “we wish to ex- 
press our appreciation to those good 
friends and loyal patrons whose coop- 
eration has made possible our continued 
progress. We hope that this medallion, 
as a paper weight on your desk, may 
serve as a reminder of our gratitude — 
and a permanent symbol or mutual good 
will.” 


Theodore H. Ross has recently been 
appointed district sales manager for 
Pittsburgh of the industrial stoker 
division of Combustion Engineering 
Company, Inc., 200 Madison Avenue, 
New York. 


COMMEMERATING FIFTY YEARS OF SERVICE TO TRADE AND INDUSTRY. 
Obverse and reverse of bronze medallion struck off by the Paterson Parchment 


aper Co. in commemoration of its fiftieth anniversary. 


One side symbolizes the 


fact that this parchment is insoluble in water. 
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New Trade Literature 





Portable Belt Conveyors (NL 114)— 
Ashes, fertilizers, bones, cinders, coal, 
crushed ice and tankage are materials 
which this booklet suggests may be 
handled by portable conveyors. Speed, 
size, lubrication, capacity and mechani- 
cal parts of conveyors are discussed. 
They are available for gasoline or 
motor drive.—Link-Belt Co. 


Maintaining Precision Control (NL 115) 
—Meat plant engineers and processing 
men, confronted with the exacting prob- 
lem of maintaining precision control of 
temperatures, pressures, rates of flow 
or liquid levels on continuous processes 
which involve time lags and load 
changes will be interested in this bulle- 
tin. It describes the “Dubl-Response” 
control system, and contains much other 
information to enable the analytical 
purchaser of process control equipment 
with a means of analyzing his control 
problems in terms of the correct type 
of controller for each process.—Taylor 
Instrument Co. 


Pumps (NL117)—Six-page folder con- 
taining information on new single stage 
centrifugal pumps, in sizes from 2 in. 
to 14 in., for capacities from 30 to 10,000 
g.p.m. and heads up to 300 ft. Pumps 
are of double suction, horizontal split 
casing type. Specifications and dimen- 
sions are given.—Lawrence Pump and 
Engine Co. 


Wrapping Meats (NL119)—An 8-page 
bcoklet containing information on uses 
of crinkled vegetable parchment in 
modern packing plants. Characteristics 
of the parchment are given and ad- 
vantages for use in certain operations 
listed. Cover is of crinkled vegetable 
parchment, as example of qualities 
claimed for it—Kalamazoo Vegetable 
Parchment Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only) : 








CHICAGO NARKET PRICES 
4 7 ' A 4: saab 
Cc a =» — 


WHOLESALE FRESH MEATS 


Carcass Beet. 


Week ended Cor. week, 
Prime native steers Aug. 7, 1935. 19384 
400- 600 19% @20 13 @13% 
600- 800 ‘ 12% @a@13%4 
800-1000 15 @15% 
Good native steers 
400- 600 7 ; 114412% 
600- 800 7 12 @13 
17,%@1s8 13%al4 
Medium steers 
GER GED cccccscccscess 1 @i6 10% LL! 
600- 800 154% @16% ll @uly 
800-1000 ali 124%Male 
Heifers, good, 400-600... .154,0 16% lig te 
Cows, 400-600 a13 6%@ 
Hind quarters, @24 @1li% 
Fore quarters, @ii @i1l1% 


Beef Cuts. 


unquoted unquoted 
a36 @35 

Steer loins, q a30 @30 

Steer short loins, prime.. unquoted unquoted 

Steer short loins, No. 1.. @a49 @ 

Steer short loins, No. 7 

Steer loin ends (hips)... 

Steer loin ends, No. : 

Cow loins 

Cow short loims.......+<. 

Cow loin ends (hips).... 

Steer ribs, prime eumtiies unquoted 

Steer ribs, No. @25 @21 

Steer ribs, No. 7 @2 @i19g 

Cow ribs, No. 2. @li @11 

Cow ribs, No. & all alo 

Steer rounds, unquoted unquoted 

Steer rounds, No. — alg 

Steer rounds, No. 2...... @18% 

Steer chucks, prime unquoted unquoted 

Steer chucks, No. 13% @10 

Steer chucks, No. 2...... 3 @ 9% 

Cow rounds ali @ 9% 

Cow chucks @ 7% 

Steer plates A @ 6% 

Medium plates 2 6 

Briskets, No. 

Steer navel ends......... 

Cow navel ends.......... 

Fore shanks 

Hind shanks 

Strip loins, No. 

Strip loins, No. 2 

Sirloin butts, No. 

Sirloin butts, No. : 

Beef tenderloins, No. 

Beef tenderloins, No. 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins ..... 

Insides, green, 6@8 lbs... 

Outsides, green, 5@6 Ibs. 

Knuckles, green, 5@6 Ibs. 


choice. ... 
choice... . 


Steer loins, 
Steer loins, 


Beef Products 


Brains 2 ‘ @ 5 
Hearts @10 
Tongues @21 
Sweetbreads @25 
Ox-tail, 

Fresh tripe, plain 

Fresh tripe, H. 

Livers 


Kidneys, @10% 


Choice carcass 
Good carcass 
Good saddles 
Good racks 


@15 
@i4 
@18 
@13 
@10 
Veal Products. 
@10 


@30 
@30 


Brains, each 
Sweetbreads 
Calf livers 


@34 
@35 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores 

Lamb fries, per lb 
Lamb tongues, per Ib.... 
Lamb kidneys, per Ib.... 


@16 
@i4 
ais 
aii 
@l4 
@12 
@32 
@is 
a20 


@16 
@l4 
@18 
@16 
@l4 
a@i2 
@2 
@i2 
@25 


Heavy sheep , @ 
Light sheep § a 
Heavy saddles ‘ @ 
Light saddles @ § 
Heavy fores @ 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues 
Sheep heads, 


per Ib.... 


each a0 @10 
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Fresh Pork, etc. 
Pork loins, 8@10 Ibs. avg. 
Picnic shoulders 
Skinned shoulders 


GZ « @13% 
@is fae 
@alv% @ll 
Tenderloins a3 @26 
Spare ribs ale ai 
Back fat 514 @ 9 
Boston butts @i3 
Boneless butts, cellar trim, 

@ 19 

@i 

@ 5 
Neck bones by @ 
Slip bones é @ 
Blade bones @ 
Pigs’ feet Bs @: 
Kidne ys, @ 


Snouts alo 
Heads @ 8% 
Chitterlings @ 6 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons.......... 
Country style sausage, fresh in link..... 
Country style sausage, fresh in bulk... 
Country style sausage, smoked 
Frankfurters in sheep casings.......... 
Frankfurters in hog casings 

Bologna in beef bungs, choice ° 
Bologna in beef middles, choice........ 
Liver sausage in beef rounds..... 
Liver sausage in hog bungs eo 
Smoked liver sausage in hog bungs...- 
Head cheese 

New England luncheon specialty. . 
Minced luncheon specialty, choice. esee 
Tongue sausage 

Blood sausage 

Souse 

Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs.. 
Thuringer cervelat 

Farmer 
Holsteiner 
B. C. salami, 
Milano salami, choice, in hog bungs.... 
B. C. salami, new condition 

Frisses, choice, in hog seneape 

Genoa style salami e 
Pepperoni 
Mortadella, 
Capicola 
Italian style hams 
Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings 
Special lean pork trimmings........... 
Extra lean pork trimmings 
Pork cheek meat 
Pork hearts 
Pork livers 
Native boneless 
Boneless chucks 
Shank meat @10% 
Beef trimmings @10% 
Beef cheeks (trimmed) @ 9% 
Dr. canner cows, 350 Ibs. and up @ 7% 
Dressed cutter cows, 400 lbs. and up... @ 8% 
Dr. bologna bulls, 600 lbs. and up @ 9% 
Pork tongues, canner trim, S. @16 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 3 tO GEAE. 2. cccccccccccccccce Gee 
Large tins, 1 to crate.. nenneeon Gane 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate.............. 
Large tins, 1 to crate...... oaneenne 
Smoked link sausage in hog casings— 
Small tins, 2 to crate.........ceeeeeeeeeeee 6.75 
Large tins, 1 to crate..... 50 


BARRELED PORK AND BEEF 


@34.00 
@34.50 


choie e. 


new condition. 


@16 
@18% 
@20 
@15% 
@12 
@15 
@12% 
@10% 


bull meat (heavy).... 


ccccccce Fe00 
eooee 8.25 


Mess pork, regular.. 

Family back pork, 24 to 34 pieces. 
Family back pork, 35 to 45 pieces @34.00 
Clear back pork, 40 to Pieces.... 33.00 
Clear plate pork, 25 to 35 peices @30.50 
Bean pork @35.00 
Brisket pork @39.50 
Plate beef . @25.00 
Extra plate beef, @26.00 


VINEGAR PICKLED PRODUCTS 


Penk Geet, SOOT. Whe cc cccccccccccvccccecce AED 
Lamb tongue, short cut, 200-Ib. bbl..........40.00 
Regular tripe, 200-Ib. Dbl.........ccccccccces 
Honeycomb tripe, 200-lb. bbl, 

Pocket honeycomb tripe, 200-Ib. bbi 


200-Ib. bbls: ; 


DRY SALT MEATS 


See 
2 ee eae ae 
— ON AR ere ro 
Dee DCE, BRE cc vce cecccsecsace 
Fat backs, 14@16 Ibs.............se000. 
Regular plates 
Jowl butts 


WHOLESALE SMOKED MEATS 


— 6. hams, 14@16 lbs., annem 


Clear bellies, 
Clear bellies 
Rib bellies, 


ALO 


AD® 


paper 
Standard reg. hams, 14@16 Ibs., 
Picnics, 4@S& lbs., short shank, plain. . 
Picnics, 4@8 lIbs., long shank, plain.. 
Fancy bacon, 6@8 Ibs., parchment paper.: 
Standard bacon, 6@S8 lbs., plain § 
No. 1 beef ham sets, smoked— 

Insides, 8@12 Ibs 

Outsides, 5@9 lbs... 

Knuckles, 5@9 Ibs. 
Cooked hams, choice, 
Cooked hams, choice, 
Cooked picnics, skin on, 
Cooked picnics, skinned, 
Cooked loin roll, smoked 


LARD 


cash, Bd. Trade.... @$16.10h 
loose, Bd. Trade.... D 
Refined lard, tierces, f.o.b. Chgo.. @ 
Kettle, rend., tierces, f.o.b. Chgo. @ 
Leaf kettle rendered, tierces 
f.o.b. Chicago 

Neutral, in tierces, f.o.b. 
Compound, veg., tierces, 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, 


—. 25 


x fatted... 
skinless, fatted... 
fatted 
fatted 


Prime steam, 
Prime steam, 


Chicago. 
x. 


Edible tallow 

Prime packers’ tallow 

No. 1 tallow, 10% 

Special tallow 

Choice white grease 

A-White grease, maximum 5% acid.. 
B-White grease, maximum 5% acid. 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a 


Prime edible 
Prime inedible 
atoms 
Prime . 
Extra Ww. Ss. 
Extra lard oil 
Extra No. 1 
No. 1 lard oil 
No. 2 lard oil 
Ac idless tallow 
20° neatsfoot 
Pure neatsfoot 
Special neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 


Oil weighs 7%4 Ibs. per gallon. Barrels contain 
about 50 gals each. Prices are for oil in barrels, 


VEGETABLE OILS 
Crude cottonseed oil 


in tanks, 

Valley points, prompt 
White, deodorized, in bbls., 
Yellow, deodorized 
Soap stock, 50% f.f.a., f.o.b. eae ae 
Soya bean oil, f.o.b. mills............+- 
Corn oil, in tanks, f.o.b. mills 
Cocoanut oil, seller's tanks, f.o.b. 
Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


White animal fat. margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut. 1-lb. cartons, f.o.b. Chicago 

Puff paste 


6.7@ i 
+ 


ome : 


@ 34 
¥4@10% 


@14% 
@i2 


A.P. CALLAHAN & ¢ 


The National Provisionet 





-28% 
in. 34@ 


@$16.10b 
@ 15.800 


@ 
@ 


@ 


@ 
@ 


Barrels 


i 
1g 
18 


It 
in 


contain 


r oil in barrels. 


bene” : 


0% Gian 


CURING MATERIALS 


. 


Nitrite of soda (Chgo. warehouse 


stock) : 
1 to 4 bbls. delivered ‘ 
5 or more bbls. delivered....... 
ey | to 4 ite. f.o.b. N. Y¥.: 


stale 
on aoe. ooo nitrate of soda... 3. 
Salt pe oa, in minimum car of 80,000 Ibs. 
on! ay. I. .0.b, Chicago: 
ulat 
eo. OOP GE, cevvcdsecess enveeeecee 
= kiln dried..... cecccccece ecccce ° 


@3.20 

none 
@5.10 
@4.60 


@4.50 


1 sugar, 90 basis 
second gran., f.o.b. refiners (2%). 
Packers’ curing sugar, 100 Ib. aly 


f.o.b. Reserve, La., less 2% 
er Ib. bags, 


ckers’ curing sugar, 
=. Reserve, La., less 


SPICES 
(Basis Chicago, original] bbls., bags or bales). 
Whole. Ground. 


Chili a Pee. Fancy. ce eeeeese cceccce 
Chili Powder, Fancy......... cheno 
Cloves, AMDOYNA .....-eeeeeeeeee eo 
Madagascar 
i 


BE. & W. I. naga 
Mustard Flour, Fancy.. 
0. 


a 
E.L oi IL. Blend. 
— tra Fancy 


Hungarian 
Pepina Sweet Red Pepper. 
Pepper, —. 


= Pep ta 4 
ay edeze 
Pack Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 


Coriander Morocco Bleached 


Mustard Seed, Cal. Yellow 
American 


Sage, Dalmation ew esa ia os ‘ae 
Dalmation No. 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 

Domestic rounds, 180 pack 
Domestic rounds, 140 pack 

rt rounds, wide 
Export rounds, medium 
Export rounds, narrow 
No. 1 weasands 


Middles, select, wide, 2@2% in. diam. 
Middles, select, extra wide, 2% in. and 


EE, MB. ccs caecasceeaseees i 
SE EE. GN sivas oeccinmawaerne des ° 
SE SU... o.0:s.0s a. venbineaclene 


Peewee cereeseeeee « 


per 100 yds.. TTTTI TTT 
Narrow, —_—. per 100 yds batewneee - 2.35 


MBs che vatesener reece 1.65 
— Se GOP Pivecconccsesees 1.25 


Seer eeeeseesee « 


Prime bu wenadivepaes 21 
Medium prime bungs 14 
Small prime bungs..................... 11 
Te CSc ccocccccccocccncesceecs ¢ 
Stomachs 


See ee eee ee eeeeseeeeseesesssses © 


COOPERAGE | 


Ash Oat Pork barrels, black iron hoops. % 
ls, black iron hoops. % 
ls, — fron —- 143 
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NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, medium, 1,132-1,298-Ib., 
grassers 

Bulls, cutter to medium 

Cows, common and medium 


Vealers, 
Vealers, 
Vealers, 


Lambs, choice to good 
Lambs, medium 


LIVE HOGS 


158-192-lb. average 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy -19%@20% 
Choice, native, light.... 18 @19 
Native, common, to fair..........se00.. 16 @17 


Western Dressed Beef. 


Native steers, 600@800 lbs 19 @20 
Native choice yearlings, 440@600 lbs...17 @18% 
Good to choice heifers............0+. 16 
Good to choice cows cvecccecek 15 
Common to fair COWS......eeeeeeseeees 

SORE DO Wile aocbnccccicescvcxes 


BEEF CUTS 


Western. 


1 TIDS... cc cceeece ee Dk 26 


Hogs, 


Dt WP MR acct ccccene — 

Bolognas 

Rolls, reg. 6@s Ibs. ‘avg. 

Rolls, reg. 4@6 lbs. avg.. 

Tenderloins, 4@6 Ibs. avg. pecce ceccceces 
Tenderloins, 5@6 lbs. “— 

Shoulder clods 


Lambs, yaa to choice 
Lambs, goo 


Fall iambs 


DRESSED HOGS 


Hogs, good to choice 


$19.50@20.00 


FRESH PORK CUTS 


Pork loins, fresh, ee 10@12 Ibs. : 
Pork tenderloins, fresh. . 3 
Pork tenderloins, frozen... 
Shoulders, Western, 10@12 bey 
Butts, boneless, Western. . 24 @25 
Butts, regular, Western 2314 @24 
Hams, Western, fresh, 10@12 lbs. avg.22 
Picnic hams, ‘Western, fresh, 6@8 Ibs. 

average ° 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 


Spareribs 
SMOKED MEATS 


Regular hams, 8@10 Ibs. avg. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@ 14 Ibs, 
Skinned hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Snare 

Picni 6@8 

City pickled bellies, 8@12 
Bacon, boneless, Western. 
Bacon, boneless, city 
Rollettes, 8@10 lbs. om: 
Beef tongue, light.. 

Beef tongue, heavy. . 


FANCY MEATS 


Fresh steer tongues, arene eocce 
Fresh steer tongues, l. c. trm’d 
Sweetbreads, beef . 

WWORURNER, TORE ccccccsicesovesecs” © 

Beef kidneys vessisessereeserserce see & pound 
Mutton kidneys ... 3c each 
Livers, 27c a pound 
GORGES. o<ccceeveseneses ecvcccecceces 

Beef hanging” tenders 

TAMD FFIOB .cccccccvcecee’ coccceeee 


BUTCHERS’ FAT 


@1.75 per ewt. 


15¢ a pound 
-.. 80c a pound 
coeee Be 


Shop fat 
Breast fat 
Edible suet 


@2.75 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 124-14 14-18 18 up 
Prime No. 1 veals.. 13 1.90 4 2.05 2.20 
Prime No. 2 veals.. 12 1.75 8 1. — 1.95 
Buttermilk No. 1... 10 1.60 eve 
Buttermilk No. 2... 9 1.50 ° A e<ive 
Branded grubby ... 6 .95 A 1.10 
Number 3 95 A 1.10 


BONES, HOOFS AND HORNS 


Round shin pena avg., 48 to 50 lbs., 
per 100 p 

Flat shin = avg., 40 to 45 lbs., 

WEE Dee BO. vec ncewecesecesec 

Black or striped hoofs, per ton 

White hoofs, per ton ° 

Thigh bones, avg. 85 to 90 ‘Ths. per 
IGD PROCS occccccccces cccces 

Horns, according to grade. coe 


75.00@ 85.00 


75. 004200-00 00 





PRODUCE MARKETS 


Chicago. New York. 
BUTTER, 
Creamery (92 score). @24 
Creamery (90-91 Score) . '23 @23% 
Creamery first (88 
21 @22% 
EGGS, 


score) 
24 @24% 
- 23% @24% 


‘@24% 


Extra firsts 
ee (fresh) 


@25% 
Standards 


26% @27 


Fowls 
Broilers 
Fryers . 
Spring . 
Turkeys 
Ducks 
Geese 


Fryers, 31-42, wea 
Roasters, 43-54, fresh |. 
Roasters, 55 & up, frozen.27 
Fowls, 31-47 

48-59 


Wholesale prices of 92 score butter at nee. 
New York, Boston, a and Fran- 
cisco, week ended ‘Aug. 1, 1935: 


July: 
29 





27 
23 
23% 
24% 
24% 
27% 
Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 
23% 23% 23% 23% 23% 23% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1935. 
57,227 ,605 52,760 2,058,556 1,913, 436 
. 57,270 s 60,896 2,075, 108 2,248,433 
ae . 16,833 19,748 749,911 795,538 
Phila. .. 19,121 18,082 720,353 770,001 


Total 150,451 149,447 151,486 5,603,928 5,727,408 
Cold storage movement (lbs.): 


In Out On 7% 

Aug. 1. Aug.1. Aug. 2 last year. 

620,759 23,244 43,069, 749 27,217,951 

108,008 > 4 19, pong 8,538,279 

62,243 6,655,460 4,814,945 

12,900 a 140 5,163,073 3,634,444 
295,964 


- 803,910 73,947,826 44,205,619 


oe. 
x. 


Same 
week day 


Chicago 
_ 


Phila. 
Total 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted 


Position Wanted 


Equip.Wanted & for Sale 








Sales Manager 

15 years’ experience with Big 5 
provision departments, wants 
position in this field Handle department or act 
Age, 39. Go anywhere United 
States or Canada Opportunity rather than imme 
diate salary consideration. W-986, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Hl, 


Provision man, 
packers sales and 


as assistant. 


Superintendent 


Want position as superintendent. Prac- 
tical experience covering beef and pork: 
killing, cutting, curing, ete. Can produce 
results with least labor cost. Will go any- 
where. Can furnish references from past 
employers. W-969, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 





Superintendent 
Thorough 

killing, 
curing and general processing. Lest ref- 
Initial salary not 


Wanted, 
knowledge 


position as superintendent 


of pork and beef operations; 
cutting, 
erences as to ability. as im 
Consider only 


PROVI 


portant as chance for advancement. 
W-985, THE NATIONAL 
Dearborn St., Chicago, Ill. 


firm. 
407 S 


reliable 
SIONER, 


® ‘ rv 
Working Sausage Foreman 
Working sausage foreman, German, 
old, sober and reliable, wants position. Thorough 
practical experience on all kinds of sausage. Many 
years’ experience as sausage foreman. Can handle 
men aand build up sausage trade. Guarantee re- 
sults. Now employed but want to change to west- 
ern territory, Wisconsin preferred. W-983, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York City 





forty years 





Men Wanted 








Casing Salesman 


A place on the sales staff of one of the 
best known casing houses in the country 
Tell us what you have which 
would qualify you for the job. W-988, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 


is open, 








Miscellaneous For Sale 


Hog Casing Machine 
Wanted, one first-class hog casing 
machine. Give age, name of manufac. 
turer and rock bottom price. W-989, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Improved Sewed Casings 
For sale, new style uniform sewed 
casings 3 in. in dia. and 30 in. in length, 
reinforced with liner, very reasonable, 
Oversea Casing Company, 200 Twenty- 
first Ave., Seattle, Wash. 





Grinder 
For sale, 1 No. 156 belt-driven Enter- 
prise grinder with four plates and 
knives. Good condition. FS-984, THe 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Working Sausage Foreman 


Position wanted by sausage foreman capable of 
making full line of sausage products, meat loaves 
that will do justice to a reputable house. Can 
use all available cuts to advantage and eliminate 
form of sausage trouble. Young, energetic, 
steady, married man with family. Would appre- 
ciate interview. Can start immediately. W-987, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St.. Chicago, Il. 


any 





Sausagemaker 


sausagemaker with wide practical ex- 
perience manufacturing all kinds of high-grade 
suusage and specialties, desires connection with 
live, independent firm. Long experience in both 
large and small plants. Guarantee results. First 
class in all specialty lines. Can correct trouble. 
A-1 references. Now employed. Prefer west. 
H. A, MeCONNELL, 626 W. Summit St., Fergus 
Falls, Minn. 


Expert 





Sales Manager 


Experienced, with excellent references and suc- 
cessful record of nineteen years in production, 
office and sales management, both in branches and 
main plants. Desire connection where there is 
opportunity for real future. Eleven years with 
present employer; good reasons for making change. 
W-978. THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 


Rath’s 


Jrom the Land O’Crn 


hb bbb bb Md ddd dd ddd 


THE RATH PACKING CO., 








BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - 
Straight and Mixed Cars of Packing House Products 


WATERLOO, IOWA 





Sheep Casings For Sale 
Oriental importer has strictly 
selected sheep casings. Wishes 
connection with sausage factories. 
Box 12, Hamilton Grange Station, 
521 W. 146th St., New York City. 





Laabs Cooker 


For sale, 5 ft. x 10 ft. Laabs Cooker 
with 25-H.P. motor; also percolator and 
vacuum pump. FS-951, THE NATIONAL 


PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Building for Lease or Rent 

Fully equipped for wholesale 
jobbing or manufacturing of fresh 
meat and products. Motor driven 
refrigeration plant, cork insulated 
coolers, beef tracks, and R. R. sid- 
ing if desired. Centrally located 
in Fall River, Mass. FS-980, THE 
NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York, N. Y. 





Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 








LAMB 











TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor —they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


New York Kepresentative: 


PURE MEAT 
emamts 


Columbus, Ohio 
M. C. Brand, 410 W. 1ith &. 
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C.A. BURNETTE CO. 


CHICAGO, ILL. 


— Commission Slaughterers — 


Hogs—Cattle—Calves 


We Specialize in Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 





St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild’ 
New York Office—259 W. 14th St. 
REPRESENTATIVES 


Murphy & Decker, Boston, Mass H. D. Amiss Washington, D. C, 
M. Weinstein Co., Philadelphia, Pa. Baltimore, Md. 














Hunter Packing Company 
East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 














THE E.. KAHN’S SONS Co. 
CINCINNATI, O. | 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 


H. L. Woodruff W. 0. Ford B. L, Wright P. @. Gray Co, 
259 W. 14th St. 88 Delaware Av. 681 Penn.Av.,N.W. 148 State Bt. 




















“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS— POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 


Main Plant, /ndianapolis Established 1845 

















Mixed carlots of 


Beef, Veal, Bull Sausage Materials 


Joke) o-3(-1-1- fo) ab odo b ep eh Mole b cole tt) 


Write or Wire for Quotations 


BEN. H. ROSENTHAL & Co. 


P. O. Box: 3252 | BYo dt feta => 40 «= 











NIAGARA BRAND 


ott HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
of) BEEF - PORK —- SAUSAGE =- PROVISIONS 


BUFFALO—OMAHA — WICHITA 
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Adler Company, 
Allbright-Nell Co., 

Aluminum Cooking Utensil Co 
American Can 

American Soya Products Corp 
Anderson, V. D. Co 

Arbogast & Bastian Co 
Armour and Company 
Armstrong Cork Products Co 


Third Cover 
* 


Baker Ice Machine Co., Ince 
Bemis Bro. Bag Co 

Best & Donovan 

a ES ers eee eee 
Brady, McGillivray and Mulloy 
Brecht Corporation, The 
SEE, con Crepe 0G 0. n0tedea cee 
Burnette, C. 

Fred C 

allahan & Co., A. 

alvert Machine 

arrier Engineering Corp 
Case’s Pork Pack 

Celotex Company 

Chelsea Fan & Blower 

Chili Products Corp., Ltd 
Cincinnati Butchers’ Supply Corp.... 
Circle E Provision 

Columbus Packing Co 
Continental Can Co 

Continental Electric 

Cork Insulation Co., 

Crane Co. 

Crescent Mfg. Co 

Cudahy Packing Co., 

Dexter Folder 

Diamond Crystal Salt Co 
Diamond Iron Works, 

Dold Packing Co., Jacob 
Dry-Zero Corporation 

Dubuque Steel Products Co 

Du Pont Cellophane C 

Durr, C. A. Packing Co., 


‘ahn, 


. 


( 
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( 
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Early & Moor, Ine 

Everhot Mfg. Co 

Fairbanks, Morse & 

Felin & Co., Ine., John . 
Firestone Tire & Rubber Co 
Forbes, Jas. H., Tea & Coffee Co 
Ford Motor Co 

French Oil Mill Machinery Co 
Frick Co., Ine 


General Tire & Rubber Co 
Globe Co., 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories 

Gruendler Crusher & Pulverizer Co.. 
Halsted & Co., Ine., E. 

Ham Boiler Corporation 
Heekin Can Co., 

Hormel & Co., Geo. 

Hottmann Machine Co 

Hunter Packing Co 

Huston & Milkowski, Inc 
Hygrade Food Products Corp 


Independent Casing Co 

Industrial Chemical Sales Co 
International Harvester Company.... 
International Salt Company......... 


Jackle, Geo. 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 
Kahn’s Sons Co., 

Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & Co 

Kingan & Co 

Kold-Hold Mfg. Co 

Krey Packing Co 

Legg, A. C. Packing Co 

Levi, Berth, & Co., Inc 


Levi & Co., Harry 

Liberty Provision Co 
Link-Belt Co. 

Liquid Carbonic Corp 
Live Stock National Bank 
Lucas L. Lorenz, 


McMurray, 

Mack Trucks, 

Manaster, Harry & Bro 
Massachusetts Importing Co 
Mayer & Sons Co., H. J 
Memphis Merchants Exchange 
Meyer Packing Co., H. H 
Midland Paint & Varnish Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell & Co., 

Moto Meter Gauge & Equip. Corp... 


Omaha Packing Co 
Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co 

Powers Regulator Co 

Pressed Steel Tank Co 


Rath Packing Co., 
Republic Steel Corp 
Rogers, F. C., Inc 
Rosenthal, Ben H. & Co 


Salzman Co., Inc., M. 

Sander Mfg. Co 

Schluderberg, Wm.-T. J, Kurdle Co.. 
Schneider, Geo. J. Mfg. Co 
Schweisheimer & Fellerman 
Sedberry, J. B., 

Seelbach, K. C., Co., 

Self-Locking Carton Co 

Shellabarger Grain Products Co 
Silvery, Nicholas 

Smith, Brubaker & Egan 
Smith Paper Co., H. P 
Smith’s Sons Co., John E... 
Solvay Sales Corp 

Sparks, H. L. & Co 
Specialty Manufacturers Sales Co.... 
Stahl-Meyer, Inc. 

Staley Sales Corp 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange Co., 

Stedman’s Foundry & Machine Works 
Stein-Hall Mfg. Co 

Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 

Superior Packing Co 

Sutherland Paper Co 

Swift & Company 

Sylvania Industrial Corp 


. Second Cover 
* 


Taylor Instrument Companies 
Theurer-Norton Provision Co 
Theurer Wagon Works.............. 
Trenton Mills, Inc 


United Cork Companies.........ce0% 
United Dress Beef Co 


Valatie Mills Corp 
Vilter Mfg. C 
Visking Corporation 
Vogt & Sons, Inc., F. 


Wald Manufacturing Co 

West Carrollton Parchment Co 
Weston Trucking &. For. Co 

Wicke, A. 

Williams Patent Crusher & Puly. Co. 
Wilmington Provision Co 

Wilson & Bennett Mfg. Co 

Wilson & Co 

Worcester Salt Co 

Worcester Tram Rail Co 
Worthington Pump & Mchy. Corp.... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Mchy. Corp 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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JOHN MORRELL & Co. 


“Since 1827” 
Ottumwa, lowa 
gi! Packing Plants; Sioux Falls, S. D. 




















General Offices 


WA, IOWA 
on - Topeka, Kans. 


Beef, Pork 


Hams, Bacon . &e 
Lard, Sausage MEA Veal, Mutton 
er Mince Meat 


Canned Foods 











Philadelphia Scrapple a Specialty — | 


fe) John J. Felin & Co., Inc. [ i 


4142-60 Germantown Ave., Philadelphia, Pa. ein 
New York Branch: 407-409 West 13th Street eae 








The 


Paradise Theurer-Norton Provision 


Brand Company 


Hams Bacon Lard CLEVELAND PACKERS onto 


l 




















oods of Unmatched Quality 


| "SStAy 


Main Office and Packing Plant HAMS — BACON 
LARD — SAUSAGE 


Austin, Minnesota 
SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
cee Packers Baltimore, Md. 


Libert Parteidge 


y 
AD Bell Brand || || porK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Cincinnati, Ohio 


| een 
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Hog, Sheep, Beef Casings a Shurstitch Sewed Casings 
Certified Casing Color a on Bre 3) Special Hereford Flour 


ING COMPANY 
13335 West Forty-Seventh Street, Chicago, Illinois 


NEW YORK CHICAGO HAMBURG WELLINGTON 




















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


DAISIES 
FRANKFURTS SAUSAGES 
QUALITY PorkProducts ThatSATISFY 

















i) AT IE NT Wilmington Provision Company 
TOWER BRAND MEATS 
Hog Bung Ends Slaughterers of Cattle, Hogs, 


S C, Pe Lambs and Calves 
i U. 8. VERNMENT INSPECTION 
ewed. asings Ses eee WILMINGTON DELAWARE 
Manufactured Under Sol May Methods Rounds -— — 
by the Pioneers Bladders 


of Sewed Sausage Casings 




















Arbogast &Bastian Company 


MEAT PACKERS and PROVISION DEALERS 

4 WHOLESALE SLAUGHTEREERS OF 
PATENT Casing Company CATTLE, HOGS, SHEEP AND CALVES 
617-23 West 24th Place Chicago, Illinois U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 

















THE CUDAHY PACKING Co. 
Importers and Exporters of 
Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 


THE 


CASING HOUSE 
Bearn. Levize Co., Inc, 


ESTABLISHED 18682 


NEW yoRK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 














Harry Levi & Company, Inc. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
* NEW YORK, N. Y. CHICAGO, ILL. 
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THE ALLBR'* 


MEAT ano FAT GRINDERS 


TIMKEN BEARINGS 
HEAVY CONSTRUCTION 
SILENT DRIVE 


RAPID SAFETY FEED 
NO FRICTION OR MASHING 


The design and size of the Patented St. Louis Type Cylinder and Feed Screw of the 
new ANCO Greater Sausage Meat Grinder increases the capacity 50% over any 
































other type of equal size. 


The continuous and rapid feeding features permit continuous high speed oper- 


ation without heating or mashing the meat and without poking by hand. 


The direct connected Herringbone Gear Drive, completely enclosed, and Timken 


Bearing equipped, insures the most silent and efficient drive. 


Write for descriptive literature today 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street e 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 














YOU SHOULD USER 
SWIFT’S ‘A 


4 


ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only... 
making jellied meats. | 


That’s why Atlas is 


Transparent so the meats can look their very best. 


Tasteless so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 


it is economical to use. 


Ia purity, Atlas meets all state and federal pure food regulations. . 


Swift & Company 


General Offices: Chicago 








